‘> “Feature of LABORATORY REPORT 12 This Issue: 
‘cod Value of Canned Corn—Water Purification for the Food Industries—What Caused the Spoilage? 
Were the Cans Leakers or Were the Goods Insufficiently Sterilized? 
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| American 


Packers’ Cans 














‘Standard Cans 





In all sizes 
Of all shapes 
For all products 
In any quantity 


Seventeen Factories 











AMERICAN CAN CO. 


New York 
Chicago, Baltimore, San Francisco, 
Montreal 
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‘| National Canned Goods and ao Dried Fruit Brokers’ Ass’a. 
ASC TOS 


SECRETARY-—J. L. FLANNERY. JR., CHICAGO, ILL. 











W. H. NICHOLLS é CO. 


Canned Goods 
Brokers 


63-35 River St. CHICAGO 








4. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
hes: Pacific Coast 
Products 
42 River St., CHICAGO 


Prancisco 


York 
\as Angeles 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICACO 





E. C. SHRINER 6 CO. 


Manofacturers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE. MD. 





DALLAS MERCANTILE CO. 
MROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


@ reve! me2. DALLAS, TEX. 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 








EMERSON @ HALL 


OFFICES: 
ret CANNED GOODS 
“Neros «=©BRIED FRUITS 


SCANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover al! Jobbers in Nebraska and Minnesota. 





T. J. O BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 

















G. M. AHRONS GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicite? 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 








WM. M. McKOWN 


Broker in 


Canned Goods 
aed DRIED FRUITS 





WALTER A. FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 





LOUISVILLE, KY. 








5s WABASH AVE. # CHISAGO 























MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO. 








CETTYS BROKERACE Coa. 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINM: 
ESTABLISHED 1898 


Canned Goods =. Cans 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 


ST. PAUL, MINN. WICHITA, KANS. 
ever AD Sobbing Centers Adjacent te Above 
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Canned Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River Street 


PMcanven coons | J, H, MARTIN & CO, | #eomaw.nonron co., in. 









BROKERS 

ABERDEEN, MARYLAND ; wT 

neat ee Merchandise Our Territory: Southern and Middle 
CORN AND TOMATOES Western States 


Brokers Correspondence Solicited 























PICKRELL-CRAIG CO. | Canned Goods; ™ F: DONLEY co. 








Incorporated ; 
BROKERS Canned Goods, Dried Fruits 
Canned Goods, Dried Fruits ‘83 South Front St. OMAHA 
a - gy BLDG. MEMPHIS, TENN. Cover Jobbing ‘Points: Nebraska, Western lowa 

















Westerns ae SLAYSMAN & CO. 
New Improved af 
H e a d e rT ; Manufacturers of 


AUTOMATIC 


CAPACITY 30,000! || Mia Fa 
CANS PER DAY @ jue Ep 

eK a 3 2 CANMAKING 

uf =z i oe a | MACHINERY 













Office and Salesroom 


718 E. PRATT ST. 







Factories 
125-127 E. FALLS AVE. 
11 S. FRONT STREET 








BALTIMORE 
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COTTINGHAM 


—————_—— SELLS 


CANNING MAGHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 





Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 








STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 





CHICAGO ano BALTIMORE 





























**ALL OUR CANS ARE WASRED AND STERIL- 
IZED BEFORE TREY ARE FILLED.”’ 


Jones’ Can Washer 
and Sterilizer 





“Gibson City, Ill., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, IIl. 

Gentlemen :—We are pleased to report that we used 
the Jones’ Can Washer last season with the most Ve tbe 
results, and it will be a revelation to any Canned Goods 
Packer to use one of these machines and collect the mass 
of filth which is washed out of cans in a day’s run. These 
machines not only removed great masses of foreign matter, 
including insects, cinders, particles of solder, coal, chi 
of wood, etc., but also rendered the cans free from aci 
or fluxes used in manufacturing the cans. 

We would not think for one moment of packing food 
products in tin cans without using —— machines for 
cleansing them, and are pleased to pro omnes them an 
absolute success. (Signed) one POANN NG CO., 

Ww. MecalL Manager. 


SPRAGUE CANNING MACHINERY co. 
5 Wabash Avenue, CHICACO 
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HOMINY MACHINERY 


We make a full line of Hominy Machinery, 
by use of which a much more satisfactory 
article can be produced than by any other 
method. 


These machines can be arranged intercom- 
municating and form a continuous line. 


The principal items are: 


Brine Tanks Lye Mixing Kettles 
Hulling Machine 

Automatic Washing Machine and 
Special Boiling-Out Kettles 


We furnish formula and directions to users 
of our machines. 





For further particulars and list of users, address 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., General Agents 5 Wabash Ave., CHICAGO 


SPRAGUE HOMINY HULLER 


























HIGH SPEED AUTOMATIC Latest Improved Lock Seam Body Forming 


Pat. Nov. 19, 1901 Machine, with Soldering 


CAN MAKING MACHINERY ‘gyms. [] SO Aitscbiil 











Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus’ insuring a large saving of solder in floating on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 
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Absolutely True Clean Cuts 


In Decorated or Plain Stock 


“BLISS” no. 225 GANG SLITTER 


Our new No. 225 Gang Slitter presents 
many valuable features for your considera- 


tion. @ The solid housings and 3 inch 


diameter cutter shafts insure 


a Patented No. 225 Gang Slitter Permanent Align ment of Cutters 


Cutter shafts have thrust bearings eliminating all lateral motion. 
Cutters are 1 inch thick, ground both sides and reversible, giving 
twice the amount of wear of ordinary cutters. These are a few 
features. Write and we can tell you the rest. We build the 
complete line of High Speed Automatic Can Making Machinery 


for both 
OPEN TOP AND PACKERS’ CANS 


E. W. BLISS COMPANY 


33 ADAMS STREET BROOKLYN, N. Y., U.S.A. 





Representatives for Chicago and vicinity: STILES-MORSE CO., No. 562 Washington Boulevard, Chicago, Ill. 














SUDDENLY SAW A LICHT 


When you suddenly wake up and find 
yourself wasting a lot of valuable time 
over some unimportant matter, and can’t 
come to any definite conclusion, just 
open your eyes a little wider, and ask 
yourself this question: ‘‘ Am I actually 
thinking about Ams’ Sanitary Solderless 
Sealed Cans and Ams’ No. 2 Double 
Seamer, or am I simply dreaming ? 
Thinking involves concentration. 
Dreaming involves an involuntary re- 
volving of a subject. 

Business men should do more real think- 
ing of how much more work Ams’ Dou- 
ble Seamers do than those of other 
makers. 

Sanitary Cans under Max Ams Patents 
are manufactured only by the Sanitary 
Can Co., of Fairport, N. Y. | 


Send to Desk 7 for Our Catalog C. 
MAX AMS MACHINE COMPANY 
Mount Vernon, N. Y., U. S. A. 


South American Office: Buenos Aires, Argentina, S. A. 






No. 2. Adj. Double Seamer for Round Cans. 








European Office: Corso Valentino 13, Torino, Italy. 
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The Sprague Universal 
Liquid Filler and Syruping Machine 
This machine is used for filling or 


finishing off Cans or Glass Jars of any 
size with any liquid that will flow freely. 















Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 








Will handle any size can from small- 
est up to number ten size. 


Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 


Fills the can°or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. fTJt fills to a 
dead line wherever set. Absolutely 
no waste. It is a simple, thoroughly welt built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


fe » ‘ 
Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, - - 5 Wabash Avenue, CHICAGO 
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THE CHICAGO CAPPER 


: OE Record 

=" ak os ’ Breaker 

ag 1) \ 4 ; Hi Anything from 1-4 pound 

| | iy imal. | I Sa | a) on e nt by vie hee to gallons 

S ibs Ghe ff b | 7 : ware 100 cans per min- 

Ns. a r me ute on Kidney 
a ae ar See Gee ‘ 


x. a : Beans and one 
patcher mended 
all the leaks. 


CAPS AND TIPS ANYTHING 
AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go. 


44 NW. UNION ST., CHICAGO 






































Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 














‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘“‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 

Machines for 
Canning Purposes 


608 Page Catalogue 
for the Asking 


If it is 
used ina 
Canning 
Factory, 
I sell it. 





Built by Cans, Shooks, 
Solder, Crates, 


The Sinclair-Scott Co. Climax Flux, 


“Lockwood” 
Baltimore, Md. Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Write for Price and Illustrated 
Correspondence Solicited 
Booklet My Motto: = Buyer Must be Satisfied. 
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A Rare OPPORTUNITY 


to obtain a substantial interest in the 


Well known and long established Canning factory 
of the 


Moore & Brady Co. 


By reason of the death of Mr. Geo. W. Moore, an inter- 
est in the business, large or small, may be acquired. 
The business will be continued without interrup- 
tion and the interest to be acquired is in a going 
concern. The well known trade marks and brands 
of the Company are of great value. 

Plant located in Baltimore; ample storage and harbor 
facilities; complete equipment and machinery of 
latest pattern. ‘ 

















Address 


MOORE & BRADY COMPANY 


BALTIMORE, MD. 


RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


— 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 






































FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 


KANSAS CITY 
MO. 








We sell cazne? gcoas and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 

















Chisholm-Srott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 





FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office’ 
with Sinclair-Scc tt Compans 
Baltimore, Md 


Operating Patents of 
Cc, P. and J. A. Chisholm 
R. P. Scott 
J. A. Chishc m and R. P. Scott 





Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article: The 
expiration of our patents in future, will ncf relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competert 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT C@.. 
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American Can Map 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


“American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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THE CANNER 


DRIED FRUIT PACKER 


Published Every Thursday by THE CANNER PUBLISHING COMPANY, 5 Wabash Avenue, Chicago 

















Vou. XXX. No. 2 


CHICAGO, THURSDAY, JANUARY 20, 1910 


WHuo Le No. 782 











GEORGE SHAW 


Business Manager 


JAMES J. MULLIGAN 
ditor 











YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished on application. 








TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order. 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 


CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 


Entered as second-class matter, March 21, 1885, at the Post Office 
at Chicago, Illinois, under Act of March 3, 1879. 

















We advise all who intend going to Atlantic City on 
the brokers’ special to make their reservations AT 
ONCE. 

+ a2 

The Southwestern canners are not laggards in asso- 
ciation work, as was proved by the Kansas City con- 
vention. 

+ (6-4 

The canned goods label should say something. Few 
labels convey any real information to the housewife 
or say anything calculated to increase the consump- 











tive demand. Every label ought to be an advertise- 
ment for canned goods. 
e = 8 

There will be more consideration given at the Atlan- 
tic City convention to ways and means for increasing 
the per capita consumption of canned goods than at 
any national meeting the canners of this country have 
ever held. After all, it is the principal problem that 
the packing industry has to solve—all other questions 
are merely side issues. 

x x 

They’re trying hard to nail the higher cost of living 
to the door of somebody, but such a charge, if against 
the canned goods packer, wouldn’t lie. On the other 
hand, comparison of prevailing prices with figures rul- 
ing five or ten years ago is apt to create the suspicion 
that canners are in the business for the love of it rather 
than to make money. 

* x 

Business has been hampered of late by the difficulty 
in moving freight. Aside from this feature, the busi- 
ness situation is excellent and the outlook for general 
trade all that could be asked. Dun’s general report 
notes that “Notwithstanding the seasonable lull in 
business, general conditions are fully normal and the 
volume of trade, as measured by bank exchanges and 
railroad earnings, is heavy.” Bradstreet’s general re- 
port says: “Transportation lines, particularly in the 
North and West, have been hampered by stormy 
weather and the movement of crops has been inter- 
fered with. Something approaching a coal famine 
still exists at many Western points. Building opera- 
tions have naturally been retarded, and there is prom- 
ise of some damage on Western rivers from ice gorges. 
Indoor industries seem to be actively employed, nota- 
bly iron and steel and shoe manufacturing. The ques- 
tion of higher costs is being considered by many man- 
ufacturers who are finding high prices for raw mate- 
rials and requests for advances in wages.” - Dun’s 
weekly review of business in the Chicago district states 
that “The underlying conditions augment the pros- 
pects for enlarging trade, although cross currents in- 
terfere with current operations. Stormy weather yet 
hinders outside construction and freight movements 
and increasing difficulty in getting coal is responsible 
for temporary lessening of active factory capacity.” 











E. L. STANTON & COMPANY 


Merchandise Brokers and Manufacturers’ Agents 
Canned Goods, Dried Fruits and Specialties 
310-311 Granite Bldg, ST. LOUIS, MISSOURI 








What Do | Know About Capping 
is a booklet that will interest the man that has 
big mouth and sample te No. 10 cans te cap. 

Yours fer a 2 cent postage stamp 


M. E. Heward, 344S. Senate Ave., Indianapolis, Ind. 
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Continental Can Company 


Syracuse, WN. Y. 


FACTORIES : 
T. G. CRANWELL, PREs'r. CHICAGO 
A. W. NORTON, VicE-PREs'T. SYRACUSE 
F. P. ASSMANN, Sgc’y & TREas. BALTIMORE 
J. 
B. 


DIRECTORS 


C. TALIAFERRO 
H. LARKIN 





TO THE CANNING TRADE: 


We beg to thank our many friends for the valued pat- 
ronage they have given us during the season of 1909. In 
spite of the fact that the pacKing of many important articles 
was restricted, owing to unfavorable crop conditions, we have 
sold and delivered a great many more cans this year than 
we have ever done in any one year since we have been in 
business. No greater testimonial of the general appreciation 
by the pacKers of the high quality of our products could be 
shown. 

In addition to our regular output of pacKers cans 
and solder hemmed caps, we have developed the best open 
top or “Sanitary” can, and the best closing machine in the 
country. Our open top cans and our closing machines are 
in a class all by themselves. We have shipped a number of 
millions of these open top cans this year and we beg to 
advise our friends that for the year 1910 we will have a new 
up-to-date open top or “Sanitary” can factory devoted 
exclusively to the manufacture of this style of can. 

: Again thanking our many friends tor their continued 
patronage and looKing forward to the season of 1910.as 
being a prosperous one for the canned goods trade gen- 
erally, we beg to remain with best wishes for your prosperity. 
Yours very truly, 
CONTINENTAL CAN CO. 


Thomas G. Cranwell, 
President. 
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Good Work. 


HE CANNER desires to commend the mem- 
bers of the Canning Machinery and Supplies 
Association, and President Cobb in particu- 
lar, for their good work towards creating a 
larger consumptive demand for ‘canned goods. 
President Cobb, in a recent circular letter, inclosed 
printed slips explaining the association’s generous 
offer of $100 in prizes for the four best essays on 
“How to Increase the Consumption of Canned 
Goods,” and each person receiving this letter was 
urged by him, in the name of Machinery Association, 
to “personally see that these copies reach your local 
newspapers, together with your urgent request that 
same be published. The same information imparted 


a 


to your school superintendent will aid greatly in 
bringing about the desired result.” 

The object of this message from President Cobb 
was to secure for canned goods as much gratuitous 
publicity as possible and to assist the National Can- 
ners’ Association to obtain ideas of value on ways to 
stimulate the consuming demand. There is no doubt 
that President Cobb’s closing request to those to 
whom his circular letter was sent, “Do your part by 
attending to the above immediately, and thus aid in 
bringing to the canning industry many happy and 
prosperous new years,” will be heeded by many and 
accomplish much good. 


Running "Em Down. 


sational newspaper stories alleging cases of 

illness, and sometimes death even, resulting 

from eating “adulterated” canned goods. The 
newspaper people care much less for truth than for 
what will make a “good story.” If a thing hap- 
pens not to be true, why, a retraction can be made 
later, if enough pressure is brought to bear by the 
offended parties. Libelous statements are avoided with 
great care. For instance, attacks on canned goods are 
invariably directed against canned goods in the abstract 
—trarely do the newspapers, in their screams about food 
adulteration, specify the brands or the names of the 
packers of the canned goods charged with being im- 
pure, etc. 


f} OOD work is being done in running down sen- 


Newspapers and magazine editors are learning, how- 
ever that they cannot continue attacking canned goods 
without being called on to make good in regard to 
their statements. They must now make good or else 
publish a retraction, which frequently discloses the 
fact that little or no investigation with the object of 
ascertaining if the damaging item was true was made 
prior to its publication. The friends of canned goods 
are becoming thoroughly aroused by the lies, seriously 
injurious to the canning business, that find their way 
into the public prints, and they are lending a hand in 
running ‘em down. The effect is bound to be a mate- 
rial decrease in the publication of yarns such as have 
undoubtedly done much in recent years to check the 
normal growth of demand for cannery products. 


Supply and Demand. 


ably, as the political economists tell us, it is in 

order to expect a spring rise in the general level 
— of canned goods value. Evidences of a supply 
below normal are not lacking. The character of the 
buying during recent weeks was rather convincing 
proof of the condition or extent of stocks in the 
hands of the distributors, while the annual statistical 
report of the secretary of the National Canners’ Asso- 
ciation indicates that production during the past sea- 
son wasn’t sufficient for a really large supply to be 
possible. 

As regards demand, packers and distributors have 
never had better reason to look forward confidently 
to a big business in canned goods. All the straws 
point in the direction of materially increased trade 
activity. For example, the analysts of commercial 


| F THE law of supply and demand works inexor- 





conditions present and to come point out how the con- 
suming demand for commodities will inevitably be 
expanded by the greater purchasing power of the 
people, due to the return of high-pressure industrial 
activity. Shrinkage in purchasing power was con- 
sidered as chiefly responsible for the unsatisfactory 
movement in canned goods during the period of busi- 
ness depression following the panic of the fall of 
1907, and if this assumption was correct, it naturally 
follows that the return of good times will stimulate 
their sale and consumption correspondingly. 

With the supply below the normal holdings at this 
season of the year and the consumptive demand large 
and getting larger, market conditions from the 
packer’s standpoint should mend before 1910 is many 
weeks old. 
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Used and approved by many ef thejlargest canners in America. 


-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN GITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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Tomatoes—There has been a decided improvement not only 
in the inquiry for tomatoes, but in the actual sales that have 
been made the past week. and the result is that the eastern 
market is much firmer and it is difficult to buy very many 
No. 3 Standard Tomatoes at 65c, Harford county or f. o. b. 
points in Delaware. 

The market on Indiana spot tomatoes is practically 70¢ 
with one or two offering at 6744c; the quality not being 
strictly Standard. Jobbers’ stocks are light and there is 
every indication of a fair active demand for spot tomatoes 
from now on. 

Corn—Spot corn is scarce and difficult to find, 70e factory 
being about the lowest price for anything in a good quality. 
There is a good demand, and some sales have been made at 
72%c factory the past few days. 

Futures, however, are going slow and prices are as follows: 
62%e for Ohio standard corn, 60e for Minnesota standard 
eorn, 65e and 70e for Illinois standard corn, all f. o. b. fae- 
tories. While there is some activity the volume of business 
is comparatively small. 

Peas—Spot peas are moving slowly and are gradually but 
slowly being cleaned up. Desirable grades of peas have been 
out of the market for some little time. The demand for 
future peas, however, is good and several factories are al- 
ready fairly well sold up at opening prices. The demand is 
good. Buyers are showing more care in their selections this 
year than ever before, and quality will cut a decided figure 
in purchases this year. 

Asparagus—The market remains firm, and there is very 
little stock to offer on the part of the packer. Jobbers are 
holding on to what little stock they have. The asparagus 
market will be well cleaned up long before new goods arrive. 

Oysters—Packing is at a standstill. The rough cold 
weather of the past few weeks prevented dredgers working 
and hardly enough oysters have been coming to Baltimore to 
supply the raw shippers. The demand for cove oysters is not 
very good, but in spite of this, there is a decidedly firmer 
feeling among some of the packers. 

General Lines—The conditions on the entire market are 
good, and prospects are very bright. The light stocks on 
the entire line of canned goods warrants the packer in feel- 
ing that prices will remain firm and advance .on some lines; 
the jobber being inclined to be freer than in some years. 








Houghland Bros., Underwood, Ind., write us as fol- 
lows: ‘‘In regard to our want ad in The Canner, please 
discontinue same. We wish to say that we are highly 
pleased with the result of our ad, as we have received 
numerous very satisfactory replies to it.’’ 























WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 

small lots to the jobbers at probably 

| S cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 

Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is 225 E. Ulinois St. Write them 


The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 





No. 8 No.8. 











No. 8 No. 8 No. 8 No. 8 Ne. & 
V. ARIETY. +4 7) — Stod Water aes = 
rade ore ' 
BMBIEB 2cccccccs $5.00 $4.00 $3.75 $3.50 $3.50 $....... $.... 
Apricots ........ MU ME Soke 6450 F008 C08K000 seeds 
Pe occ Gee Ee GED GEO a aké wetnsces coca 
— rw dahl | <aithteade.-. <sasseclae aida hee Paes Waid dak ade 
MOE 664045. «ese ‘iin Ria Baie Obed sebdehee- weeds 
Blackberries ... a Ble Be Be sh ceusiacs sind 
Cherries (R. A.). .... pathy “GE ones satesauced eaade 
- (White). ... Le rey ee ee 
= Ce on kes cose GRD GER cco « isl 
Grapes (W. M.). 4.75 4.00 3.25 3.00 2.25 2.00 
Peaches (Y. F.). 5.25 4.00 3.25 3.00 2.25 2.00 
‘6 du. O.).. 550 4.75 4.25 3.75 3.15 3.00 
1. <0 Gee De GPO GRE BO ccc 06sccesé caves 
C4. GRR Beep ccc Chek welhd! ee, Gdem. acdkeee) dete 
sa A OAD 8 eee ee ae a re ere 
Pears (Bartlett). 6.00 5.50 4.25 3.25 2.00 unp..... 
Plums (G. Gage) 4.50 3.75 2.50 2.00 1.90 2.15 
Plums (Egg).... 4.50 3.75 eer beiebmed 
Plums (G. Drop) 4.50 3.75 BE? cig. chcch-aiba Sic ds at Bld 
Plums (Damson) .... .... 2.50 2.00 1.75 
Raspberries .... ..-. ede0 6ERG 6490 640K ERO ° 
Strawberries .... .... DP ‘naue) «cde cate bousuasseeed 
EER. dacewnee ose ake 1.75 
Nectarines ..... pre i time. sabe pabeaen o eceee 
VARIETY. %*.3 %o. 2% No. 45 Ne 28 we. 214 Ne. 24 No. BS Ne. 24 
Extras Special Stnds Stmds Second Water Pie 
BORE occces 2.00 1.75 1.60 1.40 1.25 1.15 .... 1.00 
Apricots ..... 2.15 1.85 1.60 1.25 1.20 1.10 1.00 .95 
si ee 7. bath. week . alee 
‘* sliced. 2.65 ioe 
PO eee neu’ -Sches ae wane woes time 
Blackberries . 2.25 1.80 1.60 .... 1.10 1.00 .95  .95 
Cherries (R.A) 225 .... 1.75 1.40 1.25 1.15 1.10 .... 
- (White).... .... 175 1.40 125 1.15 1.10 
ee ae ee Be dts cae e566 400s 
Grapes (W.M) 208 1.50 1.40 1.10 1.00 .90 .85  .80 
Pemeeen Cees Gee secs cess BEB BSB TDD sce cece 
aie (L.C.). 2.30 1.80 1.60 135 1.25 1.15 1.00 
‘¢6 6 646.8.) 2.30 180 1.60 135 125 1.15 .... 
= DD este. 206s «200 GD cscs 2am 388 
‘* (W.HLS) 2.30 1.80 1.50 1.30 1.20 + bees 
Pears (Bart.). 2.50 2.15 2.00 .... 1.40 de 
Ss. cece tose sane cess Ce 80 .75 .70 
‘¢ §6©(Ggg).. 2.00 1.50 130 1.05 .90 80 .75 70 
~- Gee... 1 DR we 70 
** = (Dam.). 2.00 1.50 105 .90 .80 .75 70 
Raspberries .. .... eee Kese citer BE o6ee 
Strawberries 2.25 2.00 1.85 ree 
EE. 6.04606 cease aide teade> whe -70 
Nectarines 1.40 1.30 


If shipped six cans to the case, figure No. 8 10¢ per dozen 
higher. 





‘1b. Tall 11b. Flat 11b. Tall 11b. Tall 14 0z. 





Extras Stnd. Ex.Stnd. Stnd. Picnic 

ME. c6tensencrenn -90 .80 .80 066 “—o 

- peeled - 1.00 .90 nee és nas 

er eee oe sae ‘“ -70 

L. C. Peaches, Sliced... .90 80 80 ree -75 

Pb ME wate oceceede aoe -90 pam 80 — 
Sliced Peaches ........ re was 80 -75 


























STO Br AG E Canned Goods and Dried 

Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 


eee See The Kepler Warehouse Co. 
stablished CHICAGO 


and Lake Connections 349-403 N. Water St. 
&, 1876 








Ww C and D, 
205-207-209 E. Indiana St. 
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The COLBERT ROTARY 
TOMATO FILLER 


Capacity 66 cans per minute 


Measures exact amount required for each can and fills without 
crushing the fruit. 


W orks in automatic line with capping machines. 


Special terms made to users of our Single Fillers who desire 
increased capacity. 


Send for full description, testimonials, etc. 


_ Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents - - 5 Wabash Avenue 
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Dried Fruit Market 





Apples—The market on prime, evaporated apples is 7%4e, 
choice, 8c; extra choice, 8%c; fancy, 10%c. The market is 
firm and trading is light. Apple waste is quoted at 1%c 
and apple chops at 1*e. 

Apricots—There is no change in apricot prices since our 
last report, quotations remaining as follows: Standard, 
50-lb. boxes, 10c; choice, 101%4¢; extra choice, 114c; fancy, 
12%e to lse. 

Peaches—With a better demand the market is showing 
some improvement as follows: Standard, 6%4¢; choice, 6%4¢; 
extra choice, 744¢; fancy, 8c. 

Prunes—There is no change in prune prices. The market 
is firm and trading light. Quotations are 30-40s, 25-lb. boxes, 
8%e to 9e; 40-50s, 7e to 744 ¢; 50-60s, 5% to 6c; 60-70s, 5%4c 
to 5M%e per Ib.; 70-80s, 4%4¢ to 5c; 80-90s, 4%4e to 4%e. 

Raisins—The market is unchanged, although the recent 
action of the Pacific Coast company in buying up the Giffen 
supplies has added much strength to the situation. Prices 
are the same as quoted in our previous issue: fancy, 1-lb. 
seeded raisins, 6c to 6%4¢ Chicago; choice, 5¢ to 5%4e. 





Pickles and Xraut 











Pickles—Market on the entire pickle line is quiet, with no 
change in prices. Mediums are being offered on the basis of 
$5, 30-gal. bbls., 1,200s. Some few sales are reported for 
future delivery at $5.50. 

Sauerkraut—There is little or no change in the kraut situ- 
ation. A number of sales have been made during the past 
week and contracts are pretty well cleaned up. The long 
stretch of cold weather we are having at Chicago is helping 
the consumption of kraut, because prices on green vegetables 
are high. The market is not as strong as anticipated. For 
standard brands $4.50, 40-gal. cask, f. 0. b. factory, is the 
market. 

Cauliflower—The stock of domestic has been pretty well 
cleaned up, and the market on 60-gal. imported, to arrive, is 
$10.75, Chicago, or $9.25 seaboard. 
wes 





Canners’ Supplies 





Tinplates—The market is extremely quiet, though mill 
operations are being carried along on a very satisfactory 
basis. 

The recent rumors as to a change in prices appear to have 
subsided, and from all we can learn, there is no likelihood of 
an advance at this time. 

Prices are unchanged as follows, f. 0. b. mill: 


Bessemer Steel Cokes. 


Ee S&S Re rer ree er eree eer TT $3.75 
EE MN, piss ccnddetadnsccnsesscssetsvcchebes 3.60 
ER i ia caccccScee ss qentgeateasanceouneugs 3.55 
EE Cc ck cccdacne cd ete taetsnentethenseeeead 3.50 


Pig Tin—Prices in this market during the week have 
steadily declined, and in view of the slack demand from 
consumers, it is difficult to see how any great reaction can 
oceur. Legitimate conditions warrant a still further decline, 
but buyers must not for a moment forget that pig tin is a 


‘‘football’’ for speculators, and, intrinsically, is not espe. 
cially cheap at present figures. 
We quote as follows, f. 0. b. New York: 


Spot. Jan. Feb, 
I id. doik eine 300 45.0000 64% 32.40 32.35 32.40 
ee a tks oeeakescceaccoud 32.60 


The Continental Can Company is quoting prices on pack. 
ers’ cans for shipment at seller’s option subject to change 
without notice, f. o. b. cars at maker’s plant, as follows: 


Sy ie I, ES ce crricn ds cedure wsasious ere $ 8.75 
nS es das 66-640 onc ednaensene caus 11.50 
Be Se, eI oo nn cccndecddccdeccesces 15.50 


The Continental Can Company quotes the usual advance 
over these figures for cans manufactured of extra coated tin. 
plate, guaranteed to be coated with not less than 2%4 pounds 
of tin per base box, 112 sheets, size 14x20, and stamped 
‘*Extra Coated Tin’’ in the bottom of the can. 

The Wheeling Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 


i ss ck cnesnascecenceeencee ee $ 8.75 
Me IE I og ccc ccccicceccccsesceces 11.50 
oe re rr rere 15.50 


The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 

The United States Can Company is making the following 
quotations on packers’ cans for shipment at seller’s option, 
subject to change without notice, f. o. b. seller’s works: 
Be i eI on oni ccccceeccccecccncececs $ 8.75 
es 55 os da oon osidicidlns veedeweses cas 
oon ccs odes vedonsacendsaudens 15.50 

The usual advance over these figures is asked for cans 
— of extra coated tinplate, 244 pounds of tin per base 

ox. 

The Southern Can Company is quoting f. o. b. Balti- 
more, for shipment at their option, subject to change with- 
out notice, the following prices: 


ee: «ae NS 6S eo din cece vd deceaems aise $ 8.75 
No. 2, nn as 36. 5:o.6'ui id bic Same eeimiaae 11.50 
ee ree 15.00 
No. 3, EE oo ohn in cs aacsnananbeewes 15.50 
No. 3, 2y,-inch opening (Jersey)................. 16.50 
No. 3, 2y%-inch opening (Jersey tall).............. 19.00 
i a 5 I oe wid ob 0K ba s-:ede ccecwe 40.00 


14-inch solder hemmed caps.....................e0. 15 
27-inch solder hemmed caps 
2y,-inch solder hemmed caps 





STUART GOES WITH BUFFALO FORGE COMPANY. 

It is announced that Mr. Donald Stuart, formerly 
of the Hohmann & Maurer Manufacturing Company, 
Rochester, N. Y., has become associated with the Buf- 
falo Forge Company. Mr. Stuart is an able and a very 
popular man in the canning trade. He will be pleased 
to receive inquiries from his packer friends for en- 
gines, blowers, pumps and heating, ventilating, humidi- 
fying and drying apparatus, vacuum pans, etc. 


aa old canning machinery by advertising in THE CAN- 

















THE CANNERS’ FLAGS 


Every country has its flag, every canner has his brand, a 
brand is to a canner what a flag is to its nation, they both 
serve the purpose of identification. 

Are you enjoying the exclusive use of your identification 
card, your brand? It is the EXCLUSIVE USE of the brand 
that makes it valuable, and your brand should be recorded 
at Washington by registration so that you may enjoy the 
EXCLUSIVE use of it. 

Write the Trade Mark Title Company, Fort Wayne, 
Indiana, for a full report on your brands today, for tomorrow 
may be too late. 























KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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THE ONLY CAN FOR 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 





No Gas No Solder 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 


No Soldering Irons 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Cans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories : 


Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. indianapolis, Ind. 


Bridgeton, N. J. 
NEW YORK 





Sanitary Can Company, Limited 
Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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EARLY TOMATOES GET THE CREAM. 

There is only one way to get the most out of grow- 
ing tomatoes, and that is to have them in abundance 
from the very beginning of the season. 

The first tomatoes are a luxury and command fancy 
prices. One basket then will sell for as much as ten 
baskets after the market has become glutted. The 
canner who grows his own tomatoes and has them 
early, or who induces his growers to have them early 
as well as late, can sell the fruit fresh or put it up in 
cans as he finds it to his interest to do. 

To have early tomatoes is a simple proposition if 
you are prepared to grow early plants. The seed must 
be sown in hot-beds in late winter or early spring and 
transplanted into other hot-beds or cold-frames in early 
spring, so as to have full-sized plants ready to set out 
in the field late in April or early in May, or whenever 
the danger of killing frosts has passed. The critical 
time, of course, is when the seedlings are just out of 
the ground. The weather is then usually bad and the 
plants are very tender. 

With the Sunlight Double-Glass Sash the growing 
of tomato plants is made very simple and sure. The 
two layers of glass enclose an air space of five-eighths 
of an inch in thickness. This admits the light at all 
times, but the glass and enclosed air space form a trans- 
parent blanket and it is claimed to be a better protec- 
tion from coid than boards or mats. At night it pre- 
vents the escape of the heat that is stored by the sun 
during the day. Tomatoes are tropical in nature and 
need the extra warmth and they also need the ventila- 
tion that they get under the double-glass sash when 
the day is bright or warm. It is seldom or never that 
the young tomato plants damp off under the Sunlight 
sash. 

Along the coast from Long Island to Florida the 
weather is such that the double-glass sash do their 


very best work. They never need extra covering 
there. In fact, all boards and mats can be safely 


thrown away, if hot-beds are used for starting the 
seed. Such a saving in worry and work would be 
egarded by most gardeners as a good profit in itself 
on the investment in these sash. And added to this 1s 
the supreme advantage of better and earlier plants and 
earlier and more profitable crops. 

The Sunlight Double-Glass Sash Company, Louis- 
ville, Ky., the makers of the sash, issue an interesting 
booklet that is sent to all asking for it. There is a 
special article on tomato growing and also a freé 
freight proposition. Their advertisement appears in 
this issue of THE CANNER. 


rego 


SECRETARY FLANNERY ISSUES CIRCULAR ADVER. 
TISING THE BROKERS’ SPECIAL TO 
ATLANTIC CITY. 


Secretary John L. Flannery, Jr., of the National 
Canned Goods and Dried Fruit Brokers’ association 
has issued an attractive circular, advertising both the 
Atlantic City convention of the National Canners’ as- 
sociation and allied industries and the brokers’ special 
train which will be run from Chicago to the great 
New Jersey resort, leaving here Sunday afternoon, 
February 6, at 3 o'clock, from the Union station, at 
Adams and Canal streets. Secretary Flannery’s letter 
contains full particulars of what is certain to be a 
delightful trip for all on the special. We quote this 
from his circular : 

Rub elbows with your fellow packers from all sections of 
the United States. Ascertain for yourself what advance- 
ment and changes are taking place outside your own little 
sphere. Listen to able speakers discuss topics of vital 
importance to you. Be a factor in the upbuilding of the 
industry of which you are a part. 

Four Days at the Sea Shore. 

A change of air. A change of scene. The famous board 
walk. Best of accommodations for all. More hotels than 
any other city in the United States. 

Notice. 

A blank reservation is enelosed, which kindly fill out and 
return as early as possible. Sleeping cars will be ordered as 
reservations are received, hence your prompt attention is 
desired. 

Brokers’ Association Special Limited Train Chicago to At- 
lantic City via Pennsylvania Short Line 
(Fort Wayne Route). 

Composed of electric lighted library-buffet, car diner, 
drawing room and compartment sleepers and baggage cars. 

The Pekin Sextette, from the Pekin Theater, Chicago (the 
only colored theater in the United States), will be aboard. 
To those who patronized the Brokers’ Special to Louisville 
this feature needs no further comment. Special entertain- 
ment for the ladies. 

Schedule. 


Leave Union Station, Adams and Canal streets, Chicago, 


via Pennsylvania Short Line, Sunday, February 6, 1910, 
3 p. m., arriving at Atlantic City about 2 p. m., Monday, 
February 7, 1910. 
Fare, Chicago to Atlantie City and return, $29.25. 
Sleeper. 

Co ER er ee Cee Oe Ee 
I a a a Shale kee Oe ge ae a at ee 10.00 
RING | ba. kccchne sis heres sho she 'cin ds memesiowe hee’ 14.00 
8 Bale iad ign Santis od Riri Wk kde e erica be SAM 18.00 


Free Stop-Over at Washington or Baltimore Returning. 
Ten days’ stop-over at Washington or Baltimore, return- 
ing on tickets that read via Washington. 
Note:—Reservations can be made to 
Fort Wayne; arrive Fort Wayne about 6:30 p. m. 
cars will be put on at Pittsburg. 
Make all reservations NOW. 
J. L. FLANNERY, JR., Secretary. 
42 River street, Chicago, Ill. 


—— 


take this train at 
Special 














CANNED 
GOODS 











ING Selling the output of canning factories is our specialty. We are always 
‘ton the job’’—and always trying hard to get ‘‘ The Market” for the 


packers we represent. And this, Mr. Canner, is mighty important to you. 
We are the kind of brokers who work to get your price for your 
goods, not merely to find you a buyer at any old figure. We aim to 
truly represent the packer. When in need of the services of brokers 
of this kind, drop us a line, or better still, call on us. 


W. S. KNIGHT & CO., Chicago, IIl. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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| THE UNITED STATES PRINTING COMPANY 


MAKERS OF 


oT abels that Sell Goods”’ 











75 Beech St., Norwood 67 N. 3rd St., Brooklyn 
CINCINNATI; OHIO NEW YORK CITY 


























ATTRACTIVE 
LABELS 


are just as essential as g00d seed, in 





fact, they are the seeds of business. 


Many a crop and enterprise has been | 
a failure due to poor seed and inferior | 
a ’ } 
labels. (v 
Start right with good seed—finish strong >) 
with ATTRACTIVE LABELS. | A 


_— 
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The United States Printing Co. . | 


MAKERS OF 





“LABELS THAT SELL GOODS” 





| | 
| 75 Beech St., Norwood 67 N.3rd St., Brooklyn | 
| CINCINNATI, O. * NEW YORK CITY 
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Seattle 














Seattle, Wash., Jan. 14. 1910. 

Epirok CANNER: With the higher priced grades of canned 
salmon out of first hands and virtually out of reach of buyers 
who are now in need of stocks, a very keen interest is nat- 
urally manifested in futures, and brokers report a larger vol- 
ume of inquiry at this date than ever before. It is evident, 
in spite of the very large amount of salmon which has been 
sold, that many of the jobbers are actually short of stock at 
the present time and are likely to remain so until the new pack 
arrives next fall. 

The present strength of the market indicates that canned 
salmon is likely to sell next fall at the highest prices in history. 
The situation is justified by market conditions, the packers are 
prepared to ask the prices and the trade is prepared to pay 
them. It is well understood that virtually the entire pack of 
the most popular grades is already well booked, subject to 
approval of prices. Wholesalers last summer, anticipating a 
strong market, placed their orders much earlier than usual, but 
in spite of this fact, many of them did not receive adequate 
supplies. As a result there is a rush this season to get the 
orders in earlier than ever. 

Reports from London and Liverpool indicate that stocks on 
hand are smaller at this season than for a number of years 
and new steamer cargoes are eagerly awaited. It is estimated 
that the entire stocks in Liverpool warehouses aggregated on 
the first of December only 75,000 cases. Other years at this 
season these stocks have totaled several hundred thousand 
eases. An advance in the Liverpool and London quotations on 
Alaska Reds is anticipated shortly. 

Pink salmon is still inactive but with a prospect of retaining 
its pre-holiday selling movement as soon as business settles 
again in normal channels. Stocks in hands of the packers are 
still large, but a few months of the activity which was marked 
in November would reduce these to little or nothing. 


The demand for Sockeyes at the increased quotation is not 
large, and business in this grade is sluggish at present. This 
was only to be expected, however, and the grade is held in 
strong hands, waiting for an active market which is sure to 
come next season as the result of an expected poor pack. 

Following are prices on grades remaining in first hands 
f. o. b. Coast terminals: 

Sockeyes—Talls, $1.45; Flats, $1.60; Halves, $1.05. 

Pinks—Talls, 60 cents; Flats, 60 cents. No Halves packed. 

Chums—Talls, 5714 cents. No other size packed. 

SOCKEYE. 





Portland 











Portland, Me., Jan. 16, 1910. 

Epitor CANNER: There is no question but what the barren 
market for spot corn from Maine has stimulated enquiries, noi 
only for spot but for futures from all over the country. At 
the moment, it appears that a price of 92%4c f. o. b. Portland, 
as I wrote some time ago, had been publicly recorded. As no 
response came from the Sphinx, and none of the larger packers 
in Maine saw fit to hasten their gait, it fell flat. 

In the meantime, and at:the present moment, no price. in 
some sections, of corn from the cob had been agreed upon. 
Many years ago the farmers were satisfied with 1%4¢ per pound 
for the cut corn, then 2%4¢; last year 2\4c, but the demand has 
gone forth for a 2%4c basis. Some of the larger packers are 
not accepting this dictation very kindly, for there was no real 
need, but they may be driven into it. This very interesting 
situation has served to paralyze an otherwise brilliant outlook. 
It is not pleasant for business men to be held up in this 
manner—far from it—hence the ‘‘insurgent’’ often appears. 

Corn for 1910 pack has been sold from 85e¢ factory to 90¢ 
and 92\%4e, but the future is ripe for from 90e to 95e f. o. b. 
Portland, Me. The sales apparently have not been large, but 1 
should not be surprised if the market sprang into life at any 
moment. No real price has been made. 

















THINK IT OVER 


When the Consumer sees a POOR LABEL on 
your can, what impression does it make ? 


If a clean, sanitary looking HIGH GRADE LABEL en- 


circles your can, what impression does that make ? 


“THE MODEL SHOP” 


Di LiVERS ONLY 


PERFECT LABELS 











CHICAGO OFFICE 
Unity Building 





THE CALVERT LITHOGRAPHING CO. 


DETROIT 
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A persistent rumor that one, if not two, packers had sold 
at last season’s price to make up their shortage is denied, and 
I believe the packers. The foundation of this story was built 
on sand, and-the ‘‘teller of the tale’’ was ‘«mistaken?’’ 

Che trading in No. 10 apples continues, but without change 
in price, for canned goods are kept in a decently warm place 
just now. The thermometer lingers near the zero mark most 
of the time. The net surplus next spring and summer will be 
verv light, and one can record this fact and clinch it. 

No future prices are named on lobsters yet, and spots are 
few and far between. 

So severe has been the weather conditions east that business 
could not possibly be done to any extent. INDEX. 





Roanoke 











Roanoke, Jan. 17, 1910. 

Eprror CANNER: The week ending with January 15 shows 
mueh better conditions from the packers’ standpoint through 
this section, and we also believe shows better conditions to the 
packers generally over the entire country. 

There has been a much better demand for tomatoes than 
noted forsome time, with a firmness to the market. 

The situation, as we see it, is in the packers’ own hands, if 
they will now but grasp the opportunity. 

Buyers are still fighting for concessions, but the most reliable 
packers of this vicinity show a determination not to accept 
concessions, and in nine cases out of ten where a buyer who 
had insisted on getting a concession was declined comes back 
for the goods at the packers’ asking price. 

There has been some demand for apples and string beans, 
but both of these items are well cleaned up in this state, there 
only being a few scattering lots, and in no case with packers 
holding a carload. But few of these goods are packed here. 

Canned goods as packed in the eastern part of this state are 
fairly well cleaned up; especially is this true of tomatoes. 
There is still carried by packers small blocks of spot tomatoes, 
though they are not urging sales. 

There is noted some inquiries for future tomatoes, pack of 
1910, and buyers are endeavoring to buy future 3s on the basis 
of the present spot market. It is evident to all of us who are 
familiar with the packing of tomatoes that the present market 
is not representing a profit to the packer. Why, therefore, 
should he be expected to sell futures without a profit? There 
is something materially wrong with the packer who would for a 
moment consider selling fuiure tomatoes at the present price of 


spots. Especially is this true of 3s. OLD DOMINION. 





New York 











New York, Jan. 17, 1910. 

Epiror CANNER: A more encouraging situation is now 
reported covering practically all lines in canned vegetables, 
fruits and fish. Most important of features to be chronicled is 
the fact that a good many articles recently much neglected are 
getting more attention, and there is a decidedly confident tone 
pervading the general market. Brokers this week have found 
it less difficult to interest the buyers; there is a freer inquiry 
for staples and a larger consumptive outlet,.as evidenced by 
the more frequent calls by retailers from jobbers. The more 
optimistic view of the situation here noted was brought out 
strongly last Friday in informal discussions among wholesale 


grocers: at the annual banquet of the New York Wholesale 
Grocers’ Association at the Hotel Victoria. With the inven- 
tory ‘period for most of the jobbers passed there has come the 
knowledge that stocks in many lines are badly broken, and in 
some cases nearly depleted. This is given as the chief reason 
why a number of big buyers have appeared on the scene. At 
the banquet noted as well as.in the meeting that preceded it 
the consensus of opinion was that a considerable increase in 
the consumption of canned goods has taken place in the last 
six months, and that there is now little fear but that the ratio 
of this increase will be maintained during the first half of this 
year. This cheerful view of the outlook is based first on a 
lessened production of early vegetables in the South, due to 
weather conditions; second, to the fact that, in the staple 
products, canned stock is cheaper to the consumer than similar 
articles in a fresh state, and the working man is substituting 
canned products for higher priced necessities in a good many 
instances, , 

Another fact brought out at the grocers’ meeting was that 
the broker is the recognized factor in negotiations for purchase 
between producer and jobber. From the standpoint of the 
broker the week has shown a larger volume of business as well 
as more diversified than usual. Buying has been more or less 
in small lots, but this buying has stiffened the views of sellers 
so that it is impossible in some lines to purchase except at 
some advance. Most of the brokers here have been pushing 
sales of futures in. peas, corn and tomatoes, and it is to be 
recorded that some fair contracts have been passed in all three 
products for 1910-delivery. In this connection it may be men- 
tioned that sales are on record in state corn at 72%4e to 75e 
f. o. b. factory and western corn at 62%4c to 65e f. o. b. fac- 
tory. Some business has been booked in Wisconsin and Indiana 
peas at opening prices, and several good sized sales of 1910 
pack Maryland tomatoes have been made on the basis of 65e 
regular f. 0. b. factory for full standard No. 3. <A general 
— . gor on 1910 pack Maine corn is looked for in 
the next ten days. It is not expected that the g ice 
will be above 90e for fancy ee b. Portland oS aa 
interests are all in. , It is the opinion, too, among best in- 
formed brokers that buyers will take hold of peas at present 
prices. | The reports current of concessions of 214e to 5e per 
dozen in some cases are not generally confirmed. _ 

A note of warning has been sounded by one of the best 
posted packers of California canned fruits and asparagus on 
the question of opening prices. In an interview with the writer 
he said: ‘Packers will do well to consider one thing—that 
their extremely high prices of two years ago put both fruits 
and asparagus beyond the reach of the consumer, causing 
almost a total stoppage of consumption. Both jobbers and 
retailers lost heavily who bought at the high prices. Unless 
California packers make low prices this year I am inclined to 
think the jobbers will let thém carry the load, and will only 
buy from hand to mouth, and will not push jthe goods. Cali- 
fornia packers should take into consideration the fact that the 
increased cost of living has made the average householder 
very cautious and his money is going for necessities. Cali- 
fornia canned fruits and asparagus are luxuries. No more 
serious mistake can be made than a radical advance in prices 
on either one of the two commodities. Conditions do not war- 
rant it and the trade will not stand for it.’’ 

This argument, of course, applies to all products, and it is 
the belief here that in most sections packers have learned the 
lesson offered in the burden borne in the latter part of 1907 
and the recession in values incident thereto. 

This week has developed an increasing strength and more 
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activity in spot tomatoes. Some of the big jobbers left out 
in the cold. at, the late advance. to 6214¢ for full. standard 
Maryland No. 3 f. 0. b. factory came in for fair sized parcels 
with .the result that packers stiffened and at the close it was 
diftieult to secure suitable stock under 65c¢ f. o. b. factory. 
Hardly a case of No. 2s offered here under 50c, and a good 
many bids at 45a@and 4714¢ f. 0. b. factory were decjined. It 
is, of course, possible that here and there,a holder will shade 
the quotations. . Most offerings are made subject to immediate 
acceptance of buyers. No. 10 tomatoes are,strong,: but they are 
receiving less attention than.other sizes. New Jersey regular 
sized No. 3s are firm, based on 72%4e per dozen here on full 
grades. A feature this week was the sale of several carload 
lots of 1910 pack Maryland No. 3 at 65c¢ regular f. o. b. fac- 
tory season’s delivery. 

Following sales approximating some 3,000 cases of red 
Alaska salmon No. 1 talls the market has hardened and it is 
considered difficult to find sellers under $1.4714 per dozen here. 
Sales noted were on the basis of $1.45 per dozen. Predictions 
for a $1.50 market are freely made. The consuming, demarid 
is one of the best known for, this season of the year. > Spot 
medium red is very searce and $1.30 is quoted... There are some 
Cohoes offered at $1.25 here. Sockeye salmon under light offer- 
ings is firm. Sales of halves have been made at $1.1214, but 
$1.15 is.more generally quoted. Practically the entire stock of 
Columbia River Chinooks is out of first hands, and jobbers 
having barely enough stock to cover requirements of:consump- 
tion, are not willing to sell to competitors.. Pink salmon is 
held at 75¢ to 80¢ and an increasing demand is noted. 

Domestic sardines are dull. Representatives of Maine packers 
here are not shading prices on 44 oils and * mustards in any 
quarter. Some of the small business done in % oils drawn 
cans has been at $2.50 per ease f. o. b. Eastport... There seems 
to be a disposition on the part of sellers to get full prices all 
along the line. Imported sardines are steady. Reports from 
the other side are to the effect that the catch of sprats is good. 
No opening prices have been named on lobster. Spot stocks are 
held on easy terms. 

Spot corn is strongly held, but there does not appear to be 
much movement from packer to jobber. A larger movement is 
noted in retail grocery circles, and it is not improbable that 
higher values will rule in fancy. State fancy is quotable at 80¢ 
to 85e per dozen. Standards offer at 75¢ to 80¢ here. Spot 
western corn is available at 70c to 75e for Iowa stock. There 
is no urging of stock on the market. In futures, Maryland 
corn, under a special brand, is quoted at 80¢ for season’s 
delivery. Maine packers appear in no hurry to make contract 
prices on 1910 pack. State packers quote generally when offer- 
ing, 75¢ f. o. b. factory for No. 2s. There is a disposition 
shown on the part of jobbers and brokers to discourage the 
making of high prices on future corn. 

A shade more interest is noted in spot peas, based on 65e to 
70e for No, 2 standards. Some fair sized parcels. have been 
picked up at the figures given. Extra standard grades at 75c 
to 80e per dozen get less attention, and there is’ almost no 
movement in sifted grades at 85¢e to 90c. Contract sales in 
futures are not on a free scale. Rumors of some concessions 
from packers are heard. String beans are meeting a fair job- 
bing movement, but prices show no special change here. State 
Refugee No. Is are held at $1.40 per dozen. Southern gallons 
are firmer. Spinach meets a good outlet and the tendency is 
higher. Smaller vegetables are getting more attention and the 
tone seems firmer. 

A better general inquiry is reported for fruits, and there is 
a decided firmness in California peaches, all grades, and in 


apricots and pears. Offers from first hands are not pressed for 
sale., Stocks, on, the, coast. are said. tobe more or ,Jess.,.broker, 
as to assortments. Spot lemon cling in 2%-lb. Extras are 
quoted at $1.85 to $1.90. Extra standards are held at $1.65 to: 


$1.70. Standard 214-lb. cans are quoted at $1.40-to $1.45 per, 
dozen. ‘There, are a few seconds here quoted at $1.35 per 
dozen. Southern pies.and seconds in, peaches are dull, but in} 


no case dotholders seem disposed to. urge sales. There is, how-' 
ever, plenty of stock offered for shipment from western New; 
York and Michigan., No. 10 apples..are dull and irregular. 
State No. 10s offer at $2.50 to $3 per dozen .as to seller. 
Michigan No. 10s are offered at $2.15 to $2.25 and Maine at? 
$2.30. Maryland No. 10s are quotable at $2.20 here. 

HUDSON STREET. 





Baltimore 








= Baltimore, Jan. 17, 1910. {| 

Eprror CANNER: The tomato market; continues to advance,} 
particularly on No. 2. -Very, few ofthese can now be found at; 
1714¢e f..o. b. country points, and still fewer at 50e f. o. b.j 
Baltimore. Several of the Baltimore packers are firm at 55c.} 
The country lots at 47%4e are getting in very small compass} 
and will soon be cleaned up. The prospects for a 55¢ market 
on 2s are exceptionally favorable at this writing. Threes are 
very firm at 62M%c to 65e f. o. b. country and 6714¢°*to 70e/ 
f. o. b. Baltimore. A few 3s are offered at 65¢ Baltimore, but! 
they are either lacquered cans or are a/little off quality. Indi-} 
cations point tora 70¢ market on 3s .before thé» first of March. 
Quite an unusual number of orders for tomatoes came into! 
Baltimore last week, considering the time of the year. In ordi- 


‘nary seasons the demand for tomatoes is not very heavy during 


the first two weeks of January, but this year buyers began to! 
take hold immediately after the new year’s turn and the orders} 
continue to increase in number as the month progresses. By| 
the time February opens we may reasonably expect a very; 
active market. 

Some of the so-called trade papers publish ridiculous items? 
regarding the tomato situation. What do you think to the fol-} 
lowing, which is an extract out of one of the large New York} 
trade daily papers, under date of January 12: ‘‘The tomato 
market continues to gather strength, but the movement of goods: 
into éonsumption has been checked by the higher prices.’’ Do: 
you not think this to be utter rot? »The idea that the con-| 
sumption of tomatoes should be lessened because the market 
had advanced to 62%e or: 65e for No. 3 standards is one of} 
the most absurd propositions that can be imagined. There will 
be no let-up in the consumption, even though the market: 
advance to 75c, which is only a fair and: normal price for No. 3 
full standards. The present cost to the holders after adding 
carrying charges is every bit of 70¢ to 75c, and it is ridiculous 
for any one to intimate that consumption is being checked 
whilst the goods are selling below cost. .The trade in other 
lines all over the country is good. Manufacturers have their 
order books fairly full and working people are now earning 
good money. This means that they will keep on buying toma-; 
toes even should the price advance to 80¢ or upwards, and, 
there will be very little letup in the quantity eaten. Such 
items, as the one referred to above, are very misleading, as 
they do not represent the actual’ facts in the case: 

The corn market is unchanged. Offerings are comparatively, 
light and there is no undue anxiety on part of the. holders ta 
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SOUTHERN CAN COMPANY 


BALTIMORE, 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


LEONARD BURBANK 


Vice President 


MARYLAND 


In conjunction with all 


ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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CHICAGO TO THE SEA 


GO WITH THE MERRY 
CROWD TO THE 


ATLANTIC CITY CONVENTION 


ON THE 


SPECIAL TRAIN 


To be Run Under the Auspices of the National Canned Goods 
and Dried Fruit Brokers’ Association 








This biggest, finest, best train ever run out of Chicago will leave Sunday, 
February 6, 1910, from the Union Depot, Canal and Adams Streets, at about 
3 p. m. o’clock, and arrive at Atlantic City about 2 p. m. o’clock on Monday, 
via the Pennsylvania Short Line (Ft. Wayne Route) of the Pennsylvania 
Railroad --- exact hour of leaving and time schedule for local points to be 
announced later. 


The Finest Train Ever 


The Brokers’ Special will be a Train du Luxe. The Pennsylvania officials at 
Chicago have pledged themselves to provide the packers with the very finest 
and newest equipment obtainable, consisting of strictly modern Library, 
Club, Compartment, Observation and Diner, as well as seven 12-section 
Drawing-room Cars, or State-room Cars, according to demand. 


Entertainment en Route 


All who attended the Louisville Convention will remember the Pekin Theatre 
Sextette, the famous musical artists permanently attached to the only strictly 
high-class colored theatre in the United States. This Sextette will be on the 
Brokers’ Special and play and sing the hours away as the train speeds on to 
the sea. Special entertainment and accommodations will be provided for 
the ladies. 


FARES --$29.25, or One and One-Half Fare for Round Trip. 


SLEEPER: double berth, $5.00; section, $10.00; compartment, $14.00; drawing room, $18.00. 


MAKE YOUR RESERVATIONS AT ONCE. NO EXTRA CHARCE 
ON BROKERS’ SPECIAL. 


J. L. FLANNERY, Jr., Secy. 
NATIONAL CANNED GOODS AND DRIED FRUIT BROKERS’ ASSOCIATION 
42 River Street, CHICAGO, ILL. 
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Naiional Conventional Program 


We give below the official programme of the At- 
lantic City convention, issued by Secretary Gorrell on 
behalf of the Canners’ and allied associations. It will 
be seen that the list of speakers covers the entire 
country and Canada, and the subjects are all mat- 
ters of immense interest to the industry, and the as- 
sociation is to be congratulated on the success of its 
efforts to get up a more attractive programme than 
ever before. 

Greetings. 


To all persons interested in the canning industry, Atlantic 
City, through His Honor, the Mayor, the Hotel Men’s Associ- 
ation and all other citizens join with the National Canners’ 
Association, the Canning Machinery and Supplies’ Associa- 
tion and the National Canned Goods and Dried Fruit Brokers’ 
Association in extending to you a cordial invitation to be 
present at the meeting of the National Canners’ Association 
and Allied Industries, to be held at Atlantic City, N. J., Feb- 
ruary 7-12, 1910. 

In extending this invitation we are offering you the most 
attractive programme that has been presented by our Associa- 
tion since its organization, and we believe that you will not 
find a dull minute from the time the gavel falls at the first 
publie session until ‘‘ Auld Lang Syne’’ is sung at the Lin- 
¢coln Day Dinner, which will close the convention proper, on 
Friday evening, February 11. 

You are also earnestly requested to take part in every 
session of the convention, either as a speaker or listener. It 
is our intention to make this convention dependent for suc- 
cess on your personal co-operation. 

The ladies are to be our special guests. We want them to 
be present at all our meetings, and particularly are they 
urged to come to the Lincoln Day dinner. 

We sincerely trust that you will consider this a personal 
invitation, and that we will all have the pleasure of your 
presence with us. 

Atlantic City—Franklin P. Stoy, Mayor. 

The Hotel Men’s Association—Mr. White, Presi- 
dent. 

National Canners’ Association—Charles 8. Cra- 
ry, President. 

The Canning and Machinery Supplies Associa- 
tion—George W. Cobb, President. 

The National Canned Goods and Dried Fruit 
Brokers’ Association — «rank L. Deming, 
President. 


General Information. 


This is the third annual convention of the National Can- 
ners’ Association and Allied Industries, the first having been 
held in Cincinnati, 1908, the second in Louisville in 1909. The 
preceding conventions have both been successful in attend- 
ance and interest, and we hope this year that we can record 
added progress to what has heretofore been accomplished. 

While there will be no machinery exhibit, the Machinery 
Association is taking a most active interest in the success, 
of this convention, and its members have indicated a loyal 
support and earnest co-operation. Its officers have offered 
prizes aggregating $100 for the four best prize essays on 
‘*How to Inerease the Consumption of Canned Goods.’’ These 
prizes will be awarded by the President of the Machinery 
and Supplies Association at the Tuesday afternoon session. 

The National Canned Goods and Dried Fruit Brokers’ As- 
sociation will extend the courtesies of their colored band 
(from the Pekin Theater, Chicago) for service at the opening 
of all general meetings and in the evenings in the lobby of 
Hotel Rudolf, headquarters. 

The headquarters will be at the Hotel Rudolf, and all vis- 
itors are earnestly requested to come to the Secretary’s of- 
fice and register immediately upon arrival. There will be no 
charge for registration. 


Badges. 


In order to attend the different sessions of the convention, 
all of which will be held on the Steel Pier, it will be neces- 
sary to have an official badge, which can be obtained at the 
Seecretary’s office upon payment of a fee of $1.00. The an- 
nual dues of the active and honorary members of the Na- 
tional Canners’ Association include the cost of one official 
badge only. Additional badges for each person, whether 


members of the firm or not, will be charged for at the rate 
of $1.00 each. 

The ladies of the convention will be the guests of the Na- 
tional Canners’ Association and the Allied Industries and 
will be furnished badges free of charge. 

Badges carry admission to all sessions, entertainments, 
amusements, etc., except the Lincoln Day dinner, which is 
being given by subscription. 


Hotels. 


The convention is specially invited to Atlantic City by 
the Hotel Men’s Association, a list of which is given else- 
where in this invitation. The rates of the different hotels 
can be obtained by writing to the Secretary’s office, Bel Air, 
Md. ‘These rates will be found about one-third lower than 
the regular charges. 

Transportation. 


The Secretary’s office is informed that the rate of one and 
one-half first-class limited fares for the round trip has been 
adopted by the Eastern Passenger Association, and the same 
approved by the other Associations which cover the territory 
from which canners and others interested in the industry 
will come. Tickets to be sold are good going February 6, 7, 8, 
and good returning to reach original starting point not later 
than February 15. 


Program : 


Monday, February 7—General assemblage of members and vis- 
itors. Immediately upon ‘arrival all are requested to register 
at the office of the secretary at Hotel Rudolf. 

Tuesday, February 8, Morning Session—Joint meeting of all 
associations, President White, of the Hotel Men’s Associa- 
tion, presiding. Address of welcome, Hon. Franklin P. Story, 
mayor of Atlantic City. Response, Hon. Walter C. Hoffecker, 
Smyrna, Del. Addresses of presidents: National Canners’ 
Association, Charles S. Crary; Machinery and Supplies Asso- 
ciation, George W. Cobb; National Canned Goods and Dried 
Fruit Brokers’ Association, Frank L. Deming. Report of 
secretary and treasurer. Announcement of convention and 
special committees. 

Afternoon Session—‘‘Statutory Hours of Labor and Canners of 
Perishable Products,’’ by James P. Olney, president New York 
State Packers’ Association, Rome, N. Y.; ‘‘Canners’ Insur- 
ance,’”’ by Frank Van Camp, president Van Camp Packing 
Co., Indianapolis, Ind. Award of prizes by Machinery and 
Supplies Association for the four best essays on ‘“‘How to 
Increase Consumption of Canned Goods.’’ Publicity address 
by C. C. Winningham, Chicago, Ill. Open session on publicity. 
A full and free discussion on this topic is invited and urged, 
as the canning interests concede this to be the most important 
subject that confronts the industry. Meeting of the Ma- 
chinery and Supplies Associaion in banquet hall, Hotel Rudolf. 
Preliminary meeting of National Canned Goods and Dried 
Fruit Brokers’ Association. General discussion on such mat- 
ters as come before annual meeting for final action, change 
in constitution, etc. 

Wednesday, February 9, Morning Session—The sessions morn- 
ing and afternoon will be devoted to Field Day. Addresses 
will be delivered as follows: ‘‘Dating Canned Goods,’’ by A. 
Brakeley, Bordentown, N. J.; “Sanitary Packages,’’ by A. J. 
Stevens, Stuttgart Canning Co., Stuttgart, Ark.; ‘‘Futures 
and How Much of an Estimated Pack to Sell,” by T. C. 
Clayton, Clayton Canning Co., Duncan, Mo.; “Seed Peas and 
Grading of Peas,’’ by Joseph Wolfinger, Dundas Canning Co., 
Dundas, Wis.; ‘“‘The Broker,’’ by J. C. Milner, Belle Plaine 
Canning Co., Belle Plaine, Iowa; “Canner, What of the 
Night?’’ by Wm. C. Smith, president Great Western Canning 
Co., Delphi, Ind.; ‘‘Scalding and Peeling Tomatoes,’ by 
C. Smiley, Roanoke, Va.; ‘*Co-operation,”’ by B. F. Moomaw, 
Roanoke, Va.; “‘What’s the Matter With the Canned Goods 
Business?” by C. S. Stevens, Cedarville, N. J.; “The Abuse of 
the Canning Industry by the Packer and How to Remedy the 
Same,”’ by ’. F. Hessick, Salisbury, Md.; ‘“‘The Conscien- 
tious Canner,’’ by H. M. Carty, Madisonville, Ky.; an address 
by Willard C. Rouse, Easton, Md.; ‘‘Sales and Deliveries,’’ by 
H. B. Messenger, Federalsburg, Md.; ‘‘How to Increase the 
Consumption of Canned Vegetables,’*’ by M. H. Hegerle, 
president Minnesota Canners’ Association, St. Bonifacius, 
Minn.; ‘“‘The Optimistic Canner,’’ by William Moore, Illinois 
Canning Co., Hoopeston, Ill; ‘‘Quality,’’ by H. P. Strasbaugh, 
Strasbaugh, Silver & Co., Aberdeen, Md.; ‘Co-operation of 
Pure Food Officials,’’ by W. C. Leitsch, president Wisconsin 
Pea Packers’ Association, Columbus, Wis.; “One Reason Why 
the Tomato Market Broke in 1909, Which Can Be Guarded 
Against in the Future,’’ by R. W. Messenger, Federalsburg, 
Md. ; “Springers in Tomatoes,” by Amos H. Cobb, Fairport, N. Y. 

Afternoon Session—Meeting of the National Canned Goods and 
Jried J’ruit Brokers’ Association. Addresses will be delivered 
as follows: Charles S. Crary, president National Canners’ 
Association; D. H. Bethard, president National Wholesale 
Grocers’ Association; L. V. Camcron, president National Sugar 
Brokers’ Association; J, T. Austin, secretary Specialty Manu- 
facturers’ Association. General discussion on matters of 
benefit to the broker. 

Thursday, February 10, Morning Session—‘‘Government Inspec- 
tion,’’ by Robert L. Innes, secretary Canadian Canners, Ltd., 
Hamilton, Ontario. Canning factories in the Dominion of 
Canada are under the direct supervision of the government, 
and Mr. Innes will give an interesting address on the prac- 
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tical workings of the law. “Standards in Canned Goods,”’ by 
Dr. A. W. Bittin, Bureau of Chemistry,. Department of Agri- 
culture. 

Afternoon Sesgion- 
of Maine. ddress by D. M. 
Grocers’ Association, Peoria, Ill. Meeting of .the. Machinery 
and Supplies’ Association, banquet hall, Hotel Rudolf. An- 
nual meeting of National Canned Goods and Dried Fruit 
Brokers’ Association. Election of officers, changes in con- 
stitution, report of committees, general business. 

Eveni Session—The American Can Company will give an 
entertainment at the Apollo Theater. The play will be ‘‘The 
Yankee Prince.”’ 

Friday, February 11, Morning Session—Address by J. H. Hunt, 
Hunt Brothers Company, San Francisco, Cal. ‘‘Canned Goods 
Flyer Talk,”” by Robert P. Scott, president Chisholm-Scott 
Co., Cadiz, Ohio. Report of committees, new business, elec- 
tion of officers. 

Afternoon Session—Address by Dr. Harvey W. Wiley, chief 
3ureau of Chemistry, Department of Agriculture. 

Evening Session—‘‘Lincoln Day Dinner.’’ This will be a sub- 
scription dinner, to which all persons who have attended the 
convention are earnestly invited to be present. This includes 
the ladies of the convention. Tickets can be obtained at the 
office of the secretary. 

Saturday, February 12—Everyone is invited to spend the day in 
pleasure and sightseeing. Lincoln Day has now become a 
holiday at Atlantic City second only in attendance to that of 
Easter Sunday. Those who stay will make this a day of rest 
and recreation preparatory to home going and the beginning 
of another year’s labor, which we hope will be more success- 
ful than some of the recent predecessors. 


Address by Hon. D. M. Fernald, governor 
Bethard, president Wholesale 








CORRESPONDENCE. 
(Continued from page 21) 





sell. Every can of corn will be wanted before the new season 
opens and as the spring progresses we are likely to see an 
advance in the market. The better demand for peaches con- 
tinued all through last week and the few that are: now held 
in Baltimore will assuredly be used up at today’s market or 
higher during the next few months. Packers will go into next 
peach season with bare floors on this line. 

There was a better inquiry last week for small fruits, but 
there is no change to report in the market. Stocks are excep- 
tionally light, particularly so on.blackberries, raspberries and 
cherries. There was a fair demand during the week for spring 
beans, baked beans, sauerkraut, sweet potatoes, spinach and 
seconds and standard peas. Cheap peas are becoming very 
searce. There is nothing new to report in the Cove oyster 
situation. The cold weather continues and none of the steam 
men are working, on account of the higher raw market. Cove 
oysters are dirt cheap at today’s figures and wise buyers are 
stocking up liberally. 

From all I can learn there will be a bumper representation 
at the convention at Atlantic City from Baltimore and this 
section. Every one talks about going, and it looks as though 
the attendance this year will be the largest on record. 

TARTAR. 





New York Dried Fruit Market 











New York, Jan. 17, 1910. 

Epitor CANNER: ‘Trade seems more active on the principal 
staples, but no large lots are moving locally. Raisins have 
strengthened somewhat on the Coast, but the added tone there 
has not been reflected in this market. It looks as though the 
big operators in California will eventually secure control of the 
carryover. Imported raisins are dull. Stocks, however, are not 
burdensome, and it is hoped that jobbers will buy more freely 
as soon as spring wants are known. Large prunes are firmer, 
but the business seems moderate. No important late buying 
has been done for shipment from Coast packers. Medium and 
small sizes in California and Oregon prunes are easy, and stock 
offers a little more freely. In some quarters here there is 
reported a shade more firmness in apricots. Royals are held at 
from lle to 11%4c as.to grade. Peaches are a shade firmer on 
the strength of advices from the Coast. Sales as to grade are 
noted at from 6e to 8%4c in 25-lb. boxes here. Figs and dates 
are in fair compass, but trading seems slow. 

There is a firmer tone in dried apples on choice grades in 
state stock. Sales are in the range of 9c to 914c. .Fancy is 
held at 10%4¢ to lle, but buying is slow. Good prime was 
quoted at 744c¢ to 7%c, but a good deal of common stock is 
available down to 6c. Old prime was held at 6c to 64%c. A 
few lots of Canadian sun dried are offered at 7c. Chops and 
waste were a little firmer. Sales of the latter were noted at 
$1.60 per cwt. Cherries are firm under light supplies in the 
range of 17¢ to 18c. Few lots are offered at the inside figure. 
Raspberries seem firmer at 22c to 22%e per pound. Black- 
berries are dull and neglected. Huckleberries on the other hand 
are scarce and firmer at 13c to 15¢ per pound as to quality and 
condition. HELLGATE. 


STATISTICS OF GERMANY’S FRUIT IMPORTS. 

* Deputy-Consul-General S. W. Hanauer, of Frank- 
fort, states that the net importation of fruit by Ger- 
many annually amounts to about 50,000,000 marks 
($11,900,000) in value. Three-fifths of that sum goes 
for fresh fruits, the balance for dried and preserved 
fruits. The total annual domestic production of fruits 
(including berries and nuts) of Germany is estimated 
at 250,000,000 marks ($59,500,000). Apples make up 
about one-half the money value of all fruit imported 
by Germany, the United States usually being one of 
the chief sources of supply. According to the last 
official count (taken in 1900) Germany had the fol- 
lowing numbers of fruit trees: Apple 52,332,000, 
pear 25,116,000, plum 69,436,000, cherry 21,548,000. 
This does not include apricot or peach trees. 


THE CARE OF FOOD. 

The Consumers’ League, of New York, will shortly 
issue a letter making these requests: “First, to per- 
suade your tradesmen to keep perishable food, that 
which is not pared, peeled or cooked before eating, in 
a closed case or some similar device, away from dust 
and flies and other contamination ; second, to use your 
influence to secure more rigid enforcement of the 
rules of the sanitary code relating to the care and 
handling of food; third, to support the movement for 
uniform pure food legislation so that one state cannot 
be made the dumping ground for food prohibited in 
another state.” 


SEEK UNIFORM LAWS. 

The. National Association of Wholesale Grocers is 
preparing for an active campaign to bring about uni- 
form pure food laws among the various states. It is 
planned to have some member in each state follow the 
moves of the legislature of his state and give imme- 
diate notice of any measure which might injure the in- 
terests of the wholesalers. Representatives may be 
kept in each capital of such states as legislatures meet 
this year. 


BUM HISTORY. 
Some time ago an industrious young man, 
Tried preserving fruit in a new tin can. 
It was a success, he cried with delight, 
So a big industry was started that night. 


He built a small factory which filled him with glee, 

Started canning fruits, tomatoes and the ‘‘dear little pea.’’ 
His business grew, others saw it was good, 

So they started building as soon as they could. 


This business grew and spread o’er the land, 
But everything had to be packed by hand. 

And then a man, who had worked in a Beanery 
Conceived the idea of Canning Machinery, — F 


This man got busy and soon we had 

A Capper and Filler that didn’t go bad. 

Then came Huskers, Peelers, Threshers and such, 
Which helped the girls with the work very much. 


But alas!—this thing was too good to be true, 
Somebody woke up who had little to do, 

And started playing those ‘‘cute’’ little pranks, 
They broke up our business, those Pure Food Cranks. 


Now our warehouses are packed full of pretty goods 
And the poor little Canner can see the tall weste ‘ 
We must get together and beat this infection, 
Go ask Uncle Sam for Government Inspection. 
—Buckeye H. 





THE CANNER AND DRIED FRUIT PACKER. 


Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


They appear 


in the first and third issues in each month and cover topics of direct interest to canners, picklers, kraut cutters and preservers. 


Food Value of Canned Corn. 

Sweet corn is a variety of maize which contains a fairly 
high percentage of sugar. Sweet corn is eaten while in the 
unripe state, when the starch is in the milk. It is always 
cooked in one form or another, either boiled and eaten as 
roasting ears, roasted or canned. The natural sugar content 
of sweet corn varies from five to eight per cent, as does 
also the starch. The ‘‘Country Gentleman’’ corn probably 
contains more of these two elements than any other variety. 
The following is an average of a number of analyses made 
in the Department of Chemistry of green corn freshly cut 
from the cob: 

Per cent. 
Moisture : 
Starch 
Sugar 
Protein 
Crude fibre 


t 
Corn freshly cut from the cob cannot be canned without 
the addition of a syrup or brine; on account of its starchy 
consistency it would be entirely too dry and would be most 
difficult to thoroughly sterilize. The natural sugar content 
of the green corn is hardly sufficient then to make up for 
the addition of the water, and a little salt helps the flavor, 
therefore it is customary to add, in the mixing tank, a syrup 
made up of water, 25 gallons; sugar, 6 pounds; salt, 5 pounds. 
This syrup is added in the proportion necessary to give the 
proper consistency to finished canned corn. In the case of 
some varieties, like the ‘‘Country Gentleman,’’ more syrup 
is needed in proportion to the corn than with other varieties. 
This corn has a tendency to thicken up very materially after 
it is canned, and unless sufficient water has been added, a 
month or two after canning it becomes perfectly solid. After 
the addition of water there is some change in the analysis 
from that of green corn freshly cut from the cob. Some 
analyses made in the National Canners’ laboratory give the 
following average for canned corn: 
Per cent. 

Moisture 

Starch 

Sugars 

Protein 


The elements which furnish heat energy to the human body 
are carbohydrates (including starch and sugars), protein and 
fat. From a study of analysis of canned corn it will be seen 
that all these elements are present, but the fat is a very 
small factor. The carbohydrates are 18.17 per cent; the 
proteids 4.55 per cent, and the fat is only .55 per cent. 

A ean of corn contains on the average 144 pounds net, or 
approximately 567 grams, 107 grams of which can be counted 





as carbohydrates; 28 grams as proteids and 344 grams as 
fat. These estimated calories or heat units would give the 
Carbohydrates 440 calories 


. ‘ 
Proteids ie 


It has been estimated by a number of investigators that 
the ordinary individual requires food enough to produce 
3,000 heat units or calories per day, the amount of food, of 
course, depending upon the amount of labor performed by 
the individual. The professional man requires less than the 
ordinary laboring man, while those who have hard labor 
sometimes require two or more times the average allowance. 
Seven authorities have averaged up the food requirements 
from a large number of people who have been under observa- 
tion, and the average of their results is a little over 3,000 
calories. It has been estimated that these calories or heat 
units must be derived, for the average man, from the three 
sources—proteid, carbohydrates and fat. Proteid, 125 grams; 
carbohydrate, 500 grams; fat, 50 grams. In figuring the 
energy in calories the proteids are multiplied by 4.1; the 
carbohydrates by the same factor, and the fat by 9.3. Carry- 
ing out this estimation we have the following amounts in 
calories: 

Proteid 
Carbohydrate 
Pat trees 


125X4.1= 512.5 
500 X 4.1=2,050. 
50X9.3== 465. 


=3,027.5 Calories 

We have estimated that a can of corn contains 585 calories, 
that the carbohydrates from same would furnish 440 eal- 
ories, so that canned corn is a very valuable food estimated 
on the basis of carbohydrates and proteids. Of course, it 
would be unreasonable to figure out how many cans of 
corn it would require to sustain human life. It would re- 
quire at least five cans a day to furnish the carbohydrates 
and proteids if nothing else were eaten. 

The following is a table which will show the number of 
calories yielded by one pound of a number of typical foods, 
assuming that the whole of each article is edible, no allow- 
ance being made for defective absorption: 

Total food 
value per 
Carbohydrate pound 
3,577 
1,473 


Food, one 

pound of  Proteid 
Butter 18. 
Peas 
Cheese 
Bread 


Fat 
3,559. “er 
71.7 982.5 
750. 1,303 
21.5 1,128 
Eggs 507. 739 
Beef : 232. smahis 623 
Potatoes .... 18.5 | 9.3 341.2 369 
WE 5 s.20550:5 ees 168. 87. 322 
Co@fsh ....: 299. , anes 315 
Apples ...... 9. 229. 238 
Canned Corn. 92. 352. 468 
The above figures are in calories. 


976.5 
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CELEBRATED ROYAL GEM LIGHTING SYSTEM 


[Listed as Class C, National Board Rules) 
rape» = Adapted especially fer large buildings, such as stores, churches, 
% , and for soldering pur \° 

Write for catalog and full description of the special features of this device. The 
double: cartridges contain all the packing, which can be removed at will and the: ma- 
chine always kept in perfect working order and the lights pure and bright. 

We manufacture lamps of every description, including largestreet mps for street 
lighting, wharfs, etc 


‘POYAL GAS LIGHT: COMPANY, 
27 W. Kinsie St. Chicago, Ill. 
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Water Purification for the Food Industries. 


In speaking of water it is usually referred to as either sur- 
face water, the source being streams or lakes, or ground 
waters, applied by springs and wells. In either case more or 
less matter will be held in suspension or solution and con- 
stituting in many cases very objectionable impurities, though 
in other cases imparting desirable qualities to the water. 
When of an objectionable nature it is important that these 
substances should be removed. Surface waters are much more 
liable to contain matter in suspension and are more subject 
to pollution, while the ground waters, as a rule, carry con- 
siderably larger amounts of the soluble salts taken up from 
the soil through which they have passed, imparting a greater 
or less‘ degree of hardness and some other objectionable 
qualities. For the packer or food manufacturer water should 
be reasonably free from any suspicion of pollution, as well as 
free from any substances which impart undesirable qualities 
to the finished product or prove objectionable when used for 
boiler or other purposes. 

The impurities contained in water will, of course, depend 
upon the character of the ground with which it has been in 
eontact and usually consist of both soluble and insoluble 
matter. The common soluble impurities found in water will 
include bicarbonate, sulphates and chlorides of ealcium and 
magnesium, sulphate and carbonate of soda, silica, iron and 
organic matter. The insoluble impurities are sand, clay and 
organic matter. 

Suspended matter, from which the ground waters are usu- 
ally quite free, having been subjected to filtration through 
the soil, is readily removed by sedimentation or filtration 
with or without the use of precipitating agents such as alum 
or iron salts. The soluble impurities are much more difficult 
to remove, special treatment being required either with or 
without sedimentation or filtration. 

With respect to the soluble impurities water is classed as 
hard, soft, saline or alkaline. Hard water is usually described 
as one which will percipitate or curdle soap when in solu- 
tion. This is due to reaction between the soda in the soap 
and salts held in solution in the water, the- hard water con- 
taining one or more of the salts of calcium, magnesium, iron 
or aluminum in solution which form insoluble compounds in 
reacting with the fatty acids of the soap hardness due to 
the presence of bicarbonates of calcium and magnesium and 
removed by boiling the water is described as temporary hard- 
ness. The neutral carbonates of calcium and magnesium are 
insoluble, but if carbon dioxide is present in the water they 
dissolve, probably forming dicarbonates. If such water is 
boiled the carbon dioxide is driven off and neutral carbonates 
again form, which are precipitated. If the calcium or mag- 
nesium is present as chloride or sulphate, the hardness is not 
affected by boiling and is termed permanent hardness. Such 
hardness can only be removed by chemical means. 

Soft waters are waters containing, as a rule, very little 
mineral matter, having fallen upon ground nearly free from 
lime or magnesia and collected in streams or ponds. Saline 
or alkaline waters are those containing considerable quan- 
tities of soluble sulphates, chlorides or carbonates, the alka- 
line waters containing especially alkaline carbonates and sul- 
phates. 

When possible, of course, the water supply should be con- 
sidered in locating a factory, but in most cases the water will 
need treatment, and this is a very important item on account 


of the large amount of water used by packers and manufac- 
turers of food products. 

The treatment of any given water supply will, of course, 
depend more or less upon the character of the water, the 
object of the treatment in every case being to furnish a 
water free from suspended matter, comparatively soft, and 
especially where the water is to be used for brine purposes, 
free from iron. The water should also, preferably, be as 
nearly sterile as possible, being at least free from objection- 
able organisms. 

A great many processes for treatment of water have been 
proposed. In the case of boiler water this includes both 
inside and outside treatment of the water. Treatment of the 
water outside of the boilers is preferable, not only of per- 
mitting all of the water for the plant to be treated at the 
same time, but also on account of the fact that substances re- 
moved, or treatment of the water, do not enter the boilers. 
The method of treatment depends upon whether the hardness 
is temporary or permanent. The removal of the temporary 
hardness is much less difficult than in the case of permanent 
hardness. Some of the methods employed being heating of 
the water, with subsequent sedimentation or filtration, as in 
the case with various feed-water heaters, or treating with 
calcium hydroxide (milk or lime), with filtration or sedimen- 
tation. In the case of simply heating the water the bicar- 
bonates of calcium and magnesium are decomposed and these 
salts precipitated as neutral carbonates, iron present being 
also precipitated. In the case of the addition of milk or lime 
the excess of carbon dioxide required to form the bicar- 
bonates combines with the calcium hydroxide, forming neu- 
tral carbonates of calcium and magnesium which are precipi- 
tated. 

In the removal of permanent hardness some substance more 
or less undesirable is usually left in solution. The most com- 
mon reagents employed for removing permanent hardness are 
perhaps soda-ash, with some milk or lime or caustic soda, the 
latter agents being used especially where temporary hardness 
is to be removed in conjunction with permanent hardness. 
Water treated with these agents will have the sulphates of 
calcium and magnesium converted into carbonates, while the 
sodium carbonate, through the double reaction, will take up 
the sulphuric acid radical, calcium and magnesium being pre- 
cipitated as neutral carbonates, and sodium sulphate remain- 
ing in the water. The water thus treated would be softened 
but without any great change in the total amount of salts 
present, in fact, unless great care is used in treating the 
water it will often show a larger mineral content after treat- 
ment than before, through the presence of chemicals added 
during the treatment. The sodium sulphate left in solution, 
however, is less objectionable than the salts of calcium and 
magnesium which are removed. However, if much sodium 
sulphate results from the reaction in the treatment of the 
water and care is not exercised to avoid an excess of sodium 
earbonate trouble from priming in the boilers may be ex- 
perienced. 

Aside from the above methods of outside treatment of 
water, treatment of the water in boilers by employing various 
boiler compounds is resorted to. In the treatment of the 
water in the boilers the object is usually to secure a loose, 
non-adherent sediment or sludge which can be readily re- 
moved by blowing off. Numerous means of securing this re- 
sult are employed and many proprietary anti-scale prepara- 
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HALLER'S AUTOMATIC PRESSURE HEAD BOTTLE FILLER 











ERE is the most perfect of all the bottle filling machines ever put on the market. 
Will handle any style bottle without change, no trays required. 
sizes to fill 7 or 14 bottles at a time. 

other bottle filler sold. Fills from any capacity up to 100 bottles per minute— according to 
number of tubes and size of bottle. 
catsup, salad or mustard dressing and similar product. 
practical and complete machine for filling purposes. 
ducts using this machine should be sufficient proof of its merits. 


Made in two 
It is faster and easier operated than any 


Requires no particular experience to operate, and fills 
This is beyond a doubt the most 
The list of manufacturers of food pro- 
Why not be among them? 





THE JOSEPH F. HALLER CO., sHerivanviite P. o. PITTSBURG, PA. 








Manufacturers of bottle and can filling Machinery for liquid and semi-liquid products 
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Che United States Can Company 
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TO THE CANNING TRADE 
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Cr FACTORY at Cincinnati is strictly modern in every 











respect; covers three acres of ground; has room for 

twenty-five cars at one time on our own sidings, 

alongside of factory and warehouses, and is designed 
for a capacity of one million cans per day. 


In selecting Cincinnati for a large general factory, we were 
influenced by these facts: Cincinnati is located in the center 
of the canning belt of the middle west; low freight rate from 
mills on tin plate; eleven trunk lines of railroads running in 
and out of the city enabling us to ship cans in all directions at 
low rates, and every advantage for manufacturing at the 


minimum cost. 


We would like every factory to try a car of our cans this 
coming season. Test cars put out last year have brought us 
orders from some of the largest packers in this section. 


If our salesmen have not already seen you, drop us a line 
and one will call at once. 























Che United Ptates Can Company 


Se C. HUFFMAN, President 2 CINCINNATI 





























THE CANNER AND DRIED FRUIT PACKER. 


The Progressive Food Packer 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 
















Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk sugar, separation, etc. 












After you have canned your goods and stored them in the wareroom 
how do. you know they are going to keep > Why not play safe, let us test 






Testing samples of each day’s run and then there will be no guess-work about 
Canned it. Our tests show to a certainty the keeping qualities of the goods—if 
Goods there is any danger of spoilage you are notified in plenty of time to save 






your pack. 






Solder and How do you know you are getting value received > 
Solder Hem- Are you getting what you ordered? Let us test samples and we 
med Caps will tell you all about them. 













Analysis Is your water fit for canning ? Is it fit to use in making brine for 
of Water peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 






Salt Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes? 





VINEGAR MANUFACTURERS will find our services valuable 
in analyzing their goods and giving them expert advice. We can detect 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 





Vinegar 










Food Products Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
and Jellies, Catsup, Mustard, Salad Dressing and all other fooa products 
Canned Goods and canned goods will profit by our advice and assistance. 


Write for full particulars today. Prices consistent with your work 
















National Canners’ Laboratory 
ASPINWALL, PENNSYLVANIA 
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tions or compounds are to be found on the market. Thus 
attempts have been made to prevent the scale from forming 
by the introduction of mineral oil or to render the scale more 
readily precipitated as a sludge by the use of substances of 
a starchy or mucilaginous nature, intended to act more or 
less mechanically, preventing the adherence of scale. Other 
agents'depend upon the precipitation of the scale-forming 
salts to form a sludge; these include soda-ash, trisodium 
phosphate, barium compounds and alkaline solutions of tan- 
nates. One of the favorite boiler compounds is a caustic- 
soda extract of tannin-bearing products such as chestnut. 

As a rule, however, where the boiler water needs treat- 
ment the water for the entire plant should also receive treat- 
mént, and in such cases some method of outside treatment is 
advisable for the entire water supply. Among the numerous 
systems of treatment for water those which would secure 
treatment of the water without the addition of any chem- 
icals would be much preferable to any; chemical treatment. 
This is especially true in the case of those interested*in the 
food industries where the water must enter, in many in- 
stances, into the various products. One of the recent ad- 
vances in the treatment or purification of water supplies has 
been the perfecting of an apparatus for treatment of the 
water by mechanical means. 

In many cases the permanent hardness is not large and 
removal of suspended matter, together with temporary hard- 
ness and iron salts, is all that is required. This is very 
thoroughly accomplished by the apparatus referred to which 
secures very complete precipitation of the carbonates of cal- 
cium and magnesium and of iron by first bringing the water 
to a temperature above 300 degrees F., and then completes 
the removal by passing the water through an efficient filter. 
Water treated as above, even though containing considerable 
permanent hardness, gives very satisfactory results for boiler 
purposes even though considerable amounts of calcium and 
magnesium still remain in the treated water. The apparatus 
is being perfected, however, to remove sulphates of calcium 
and magnesium and to neutralize acid waters without the 
introduction of any chemical in the treated water. 

The apparatus as perfected will be an ideal one for treat- 
ment of water for the food industries, as it will permit of the 
removal of all suspended matter, iron and all but a small 
amount of the hardness, besides supplying a water which is 
practically sterile. 


What Caused the Spoilage? Were the Cans Leaks or Were 
the Goods Insufficiently Sterilized? 

We receive a great many samples of canned goods to deter- 
mine the cause of the swelling. The question comes to us 
‘*Were they insufficiently sterilized or are they leaks?’’ The 
packer sometimes has a preconceived idea that the swelled 
eans he sends us are leaks; he has settled that fact in his 
mind before he sends them in, and all he wants is a state- 
ment from us which will coincide with his own ideas on the 
subject. We say the packer sometimes has this idea. It is 
seldom that he is willing to admit that he has under-pro- 
cessed any lot of goods—he is nearly always certain that the 
cans are leaks. Frequently he will state his reasons for be- 
lieving that the cans are leaks; he will tell us how utterly 
impossible it would be for him to have any spoilage due to 
insufficient sterilization, because he processed his corn, for 
instance, higher and for a longer time than is customary, and 
he processed his peas fully five minutes more than is ordi- 
narily given them—that he has found leaks in his pile of 
swells, plenty of them, therefore they are all leaks. Some- 
times he is correct, as the bacteriological examination will 
show. At other times he is entirely wrong, the evidence 
from the bacteriological examination is overwhelmingly 
against him. Sometimes when the report is made showing 
that the goods were insufficiently sterilized the canner will 
write back to us that we surely must be mistaken—that he 
knows there are leaks among the cans he sent in. It is very 
hard indeed when it strikes a man’s pocket-book for him to 
accept the truth even though it is the actual truth. In a 


letter it is*s0metimes difficult to’ make matters clear to the 
packer and the can manufacturer just. how we arrive at our 
conclusions. We seldom take the trouble to look for leaks 
because in many cases they are so small that it is difficult to 
find them even by tearing the can apart, and we' prefer to 
base our judgment upon some more reliable method. When 
the Canners’ Laboratory was first started there were many 
eases of this kind submitted, and we had to arrive at some 
definite method for deciding such cases, and an opportunity 
was given us by the great number of-samples examined to 
make a speedy study of the bacteria found in all kinds of 
leaky cans and all eans which were insufficiently sterilized, 
We spent almost two years in isolating and studying these 
bacteria. We also studied the bacteria associated with fruits 
and vegetables which had not been cooked at all, since some 
of the cases which were submitted had never received any 
sterilization—were probably overlooked and allowed to swell. 
be first separated the bacteria which came under our obser. 
vation into two distinct classes—spore-bearing organisms and 
non-sporulating organisms. We found by testing the action 
of various degrees of heat that the non-sporulating varieties 
of all kinds were destroyed at a temperature of boiling water 
and less; many of them were destroyed at a temperature of 
150 degrees F., some were destroyed at 140 degress F., and 
nearly all perished at 160 degrees F. depending upon the 
length of exposure. 

Among this class of organisms we placed the yeasts and 
mold, although they are both spore-bearing in a sense, but 
their spores are never resistant like the spores of bacteria— 
they are all destroyed at a temperature of boiling water or 
under that. We found that the spore-bearing bacteria re- 
quired a very much higher temperature than that of boiling 
water to insure the destruction of all spores. We found that 
there were peculiar varieties which seemingly could not be 
destroyed at a temperature of boiling water even when ex- 
posed for five hours. Some spores were killed at a boiling 
water temperature after several hours exposure, but it was 
demonstrated that there was always a chance of the most 
resistant varieties being present in vegetables which were 
almost neutral with respect to acidity. This reference to 
acidity plays a very important part in the study of micro- 
organisms associated with spoilage. We have found that 
where the acidity of any product is .5 or 1 per cent or more 
that spore bearing organisms never flourish—they are never 
able to grow because, the acid acts as an antiseptic. It does 
not matter what kind of acid is present, whether it is one 
single acid or a number of organic acids combined so long 
as the acidity reaches one-half of one per cent or more, spore- 
bearing bacteria will not grow. In some cases the spores re- 
main dormant in such products and develop into bacteria 
later, owing to the fact that organic acids are frequently 
attacked by molds and neutralized by an alkali which is elab- 
orated by them. Just as soon as the acids are neutralized 
the spore-bearing bacteria have nothing further to retard 
their development, and they will therefore multiply rapidly. 
The acidity of a food product is an important consideration 
in determining the cause of spoilage, whether it is due to a 
leak or insufficient sterilization. For instance, if we find that 
a swelled can has developed an acidity of, say 1 per cent, 
it is a foregone conclusion that such acidity could not have 
been produced by any gas-forming spore bacillus. There are 
some bacteria, such as Bacillus Mesentericus Vulgatus, Bacil- 
lus Mesentericus Ruber, Bacillus Megatherium, Bacillus Sub- 
tilis and others of this character which produce lactic acid 
but never produce any gas in appreciable quantities. These 
bacteria belong to the species which cause what is known as 
flat sours. The gas-forming bacteria which produce spores, 
are nearly all anwrobes and they do not produce acid in 
appreciable quantities. They break up the proteids and 
liberate sulphuretted and phosphoretted hydrogen, methane, 
hydrogen and in some cases a very small quantity of carbon 
dioxide. These bacteria are not commonly found in the air; 
their natural habitat is the soil. On all growing plants the 
spores of these germs find a lodgment on the leaves and suc- 
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eulent parts. They thrive well-on sugar which they ferment 
and do not grow well in the presence of atmospheric oxygen. 
They are spore-bearing, as we have said; some of the spores 
are most resistant to high temperatures and the accompany- 
‘ing plates will give our. readers an idea of their general 
appearance. Canned goods which are swelled and exhibit a 
putrid odor on opening are usually found to be infected with 
these organisms rather than types of bacteria commonly 
found in the air. By plate exposure to the air we have been 
able to study the different species which are most commonly 
found in the air. These are-prinecipally lactic acid bacteria 
of different strains, molds and yeasts. There are a few spore- 
bearing bacteria some large cocci forms, and in certain places 
varieties of streptococci and staphylococci. On products such 
as are usually canned, we find that the lactie acid bacteria, 
yeasts and mold, and in some eases acetic acid bacteria, are 
the species which start the first steps of decay. The lactic 
acid bacteria are by far the most prominent organisms found 
in the air. They get into every kind of neutrient material 
and are the first usually to begin. Every one is familiar 
with the souring of milk—this is always the first step of 
spoilage in this case; lactic acid is produced, the milk curdles 
from the acid formed and when the acidity reaches a certain 
point the laetie acid bacteria go into a resting or dormant 
stage. Some of them die. The acid formed is seized upon by 
various molds, alkalies are produced which neutralize it and 
when the acidity has been reduced to a point where putrefac- 
tive organisms will flourish, the milk will become putrid, but 
the lactic fermentation is always first, and acquaintance with 
this fact has led up to the most excellent system ‘of pasteur- 
ization which is carried on in all the best creameries in the 
large cities. Now pasteurization is not sterilization—it is 
heat applied at a temperature usually of about 160 degrees or 
170 degrees F. which destroys the lactie acid bacteria, yeasts 
and mold, also any other kind of bacteria which happen to 
be present in the vegetable form, and this enables the dealer 
to handle his milk for several days without danger of spoil- 
age, since at low temperatures putrefactive bacteria are very 
slow in developing. There will be no putrefactive bacteria 
present. except such as are in the form of spores; the. spores 
are not destroyed, they simply remain dormant and will not 
grow at all unless both time and temperature are favorable. 

Another example of the prevalence of lactic acid bacteria 
in the air and their preponderance over other varieties, is 
the growth of these organisms in the pickling of small cucum- 
bers, sauerkraut, onions, ete. It is also the organism which is 
responsible for the keeping of ensilage in silos; it plays an 
important part in the tanning industry, in the brewing in- 
dustry, so that many instances can be cited to prove that the 
lactic acid bacteria are by far the most common of all or- 
ganisms found in the air. Naturally, then, we would expect 
to find them present in considerable numbers in any canned 
goods which had a leak or which had become accidentally 
punctured; such indeed is the case. The lactic acid bacteria 
are not spore bearing organisms as has been pointed out. 
There are about twenty different varieties, all of them have 
the same general characteristics, some of them produce more 
lactic acid than others, some favor one kind of food produet 
and some another, but they are little dumb-bell-shaped or- 
ganisms like two little round balls joined together rather 
closely, so as to give a slight construction at the center like 
a dumb-bell. They grow singly, sometimes in pairs, some 
times in elements of four or five—these look very much like 
rod-bacteria and are sometimes difficult to distinguish with- 
out staining, particularly where the constructions are not 
well marked. They are sometimes difficult to distinguish 
from rod-bacteria which have undergone plasmolysis, which 
is a shrirkage of the cell membrane, an alteration in con- 
struction giving the rod a beaded appearance. This is often 
characteristic of the tubercle bacillus, and is often seen in 
other rod-shaped bacteria, therefore when there is any doubt 
it is a good idea to either stain the bacteria with some 
heavy staining agent like earbol-fuchsine or gentian violet, 
and if this does not make the distinetion sufficiently clear, 


plate cultures can be made of the organism which will very 
quickly indieate their identity. 

The lactic acid bacteria do not produce spores as stated, 
and could not therefore live through any ordinary sterilizing 
process which is given to canned goods, so that if they are 
found in the cans after sterilization they must have gained 
entrance through some opening in the can. If the can is 
swelled and the gas present is carbon dioxide and the organ- 
isms present are the lactic acid bacteria, then the point is 
settled that they either gained access through a leak in the 
ean after sterilization, or the cans were never sterilized at 
all. By this we mean, taking Peas, for instance, if they were 
sealed up in the can after blanching and covered with brine 
they would spoil probably within twenty-four hours in a 
favorable temperture, and the erganism present would be 
principally laetie acid.. The presence of the carbonic acid 
gas is easily detected. by passing it through a solution of 
lime water when there will be a precipitate. of caleinm car- 
bonate. Where lactic acid bacteria have beew-at work, much 
acid is produced; a sort of sweet-sour, different from that 
acid produced by the organisms which cause what is known 
as flat sours, and the gas is always present, whereas in the 
flat sours no gas is present, In the case of all products of a 


neutral nature such as corn, peas, asparagus, cauliflower, 
string-beans, lima beans, spinach, homidy, pumpkin, ‘ete, 
there is very little difficulty in determining as to whethey 
swells are produced from bacteria which have gained en 
trance through leaks, or on account of insufficient steriliza- 


Plates “A’’ and “B.”’ Types of anaerobic gas-forming bacteria 
found in insufficiently sterilized canned goods. 


tion. In this case the presence of lactic acid bacteria settles 
the question. ‘We have the carbon dioxide, the little dumb- 
bell-shaped organisms, perhaps no rod-shaped bacteria at all, 
perhaps a few yeast or mold cells, and the conclusion must 
be that the can is a leak, whereas if on opening a can of such 
products as we have named, we find that. the gas is very dis- 
agreeable, that the organisms present are rod-forms, that they 
are spore-bearing bacteria, that there are no yeasts, molds 
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or lactie acid bacteria present, the evidence is established at 
once that these organisms were not destroyed in the steriliz- 
ing process. 

After an examination of a large number of spoilage cases, 
swelled canned goods, we have found that these organisms 
producing malodorous gas are easily identified as the ones 
most commonly met with in such cases. For instance, in a 


ease of swelled corn insufficiently sterilized we generally find 
two types of anaerobic bacteria, one which produces a spore 
at or near the center of the rod, which swells it up like a 
spindle, the other produces a spore at the end of the rod, 


giving it a clove-like or screw-eye appearance. Some writers 
eall it a drum-stick germ. This same type of organism is also 
found in swelled peas insufficiently sterilized, although dif- 
ferent in some respects being more slender and the spore is 
not quite at the end. Some times there are other anaerobic 
bacteria different from these, but these are the most common 
types, and are surely indicative of insufficient sterilization. 

Tomatoes are not given a heavy process, as a rule, but 
sometimes it is necessary. One case investigated this last 
year we found that owing to the acidity of the natural 
tomatoes being less than normal they had become infected 
with an anaerobic terminal spore-bearing bacillus, and it was 
necessary to give them a heavy process in order to sterilize 
them. The packer in this case was almost certaim that he had 
a lot of leaky cans, and this after trying two different makes 
of cans. The bacteriological examination settled the ques- 
tion. ‘Tomatoes ordinarily are sterilized at boiling water 
temperature and are not subject to spoilage, as a rule, from 
spore-bearing organisms. The dectection of leaks differentiat- 
ing from insufficient sterilization is more difficult, since the 
same organisms may be found in both cases, but a study of 
a large number of cases has brought out the following inter- 
esting facts, which enable us to determine accurately the 
difference. In the case of insufficient sterilization we always 
find a pure culture of some organism; it is most generally 
a short rod which produces a heavy pressure of gas. Some- 
times it is a pure culture of a yeast; sometimes it is a mold, 
but where insufficient sterilization is the cause of spoilage we 
never find more than one kind of organism flourishing. How- 
ever, in the case of a leak we are certain to find two or three 
kinds of organisms present. We are most certain to find 
some mold, since the tomato furnishes a most nutrient sub- 
stratum for mold, in fact, mold will grow quicker than any- 
thing else on tomatoes exposed to the air. 

In the case of fruits like peaches, pears, apples, plums, 
cherries, strawberries, etc., we find that in the case of in- 
sufficient sterilization only one kind of organism is present in 
the can—they are yeast peculiar to the fruit. We seldom find 
pure cultures of bacteria in these fruits, they are nearly 
always yeasts of one kind or another. In the case of leaks, 
however, we find a mixture of whatever kind of organisms 
are admitted through an air-hole in the can. Where a can 
leaks, the natural vacuum will draw in probably a cubic inch 
of air; there will always be present in the air various kinds 
of organisms which will grow and each will produce its own 
kind, having such a large body of nutrient material upon 
which to grow, they do not conflict. . 

We frequently meet some pecrliar conditions in examining 


ceases of spoilage; we find in some cases where the pressure 
of gas has opened up a leak in the can, where the edges of 
the can have been jammed by striking against other cans, 
thus causing a leak; sometimes a nail or a tack has been 
driven through the can. If the goods have been insufficiently 
sterilized the gases formed by the breaking down of the mate- 
rial will prevent the entrance of the air through leaks formed 
in this way, so that even if a leak is present in a can due to 
such causes if it had previously been insufficiently sterilized 
it would be evident from the character of the organisms 
present. If they belonged to the well-known spore-bearing 
type associated with canned goods spoilage we could judge of 
the cause at once regardless of the leak caused afterwards, 
whereas. a good can accidently punctured would show the 
lactic acid bacteria or yeasts and molds as we have ex- 
plained. 

In the case where canned goods have not bee sterilized at 
all/an examination of the goods themselves has to be made 
in order to determine whether they have been cooked. They 
will usually have a raw taste peculiar to goods which have 
not been sterilized. They may be tender owing to destruc- 
tion of the texture by the gas, but they will still have a raw 
taste. 

In the case of goods which are usually given a heavy proc- 
ess there is generally some evidence furnished by the color 
of the tin on the inside of the can. A heavy process is always 
liable to leave some slight discoloration, while in the case of 
neglected sterilization the tin will be bright. It will be seen 
then that there are several factors which must be taken into 
consideration in passing judgment on the cause of spoilage, 
but the trained bacteriologist familiar with all these condi- 
tions, the character of the product canned, the character of 
the organisms associated, with it naturally, the character of 
the organisms found present when it is insufficiently sterilized, 
and a full knowledge of predominating species of bacteria 
in the air, can judge accurately whether a spoiled can has 
been insufficiently sterilized or whether it is a leak. 

It might be well for our readers to keep this article de- 
scribing the difference between leaks, and swells due to in- 
sufficient sterilization, for special reference when any con- 
troversy comes up in the adjustment of such cases. 

We would recommend the following course of procedure 
where there is any doubt as to the cause of spoilage. If the 
packer thinks the cans are all leaks and the can maker thinks 
that the cans are insufficiently processed it would be better 
for each of them to select a number of samples which will 
be typical of the lot and send them into the laboratory for 
bacteriological anlaysis, and each should be willing to abide 
by the findings, because it is so easily and surely settled by 


Plate ‘“C.’’ Lactic acid bacteria found in leaks. 


such an analysis, and in some cases would save much unpleas- 
antness in controversies and court cases. 

The packer must never forget that he is liable to have a 
batch of goods insufficiently sterilized now and then, through 
carelessness or accident, and the can maker should always 
bear in mind his machinery may get out of order and turn 
out a bad lot of cans which will pass the inspection, but may 
contain minute leaks.. We regard the available’ means for 
differentiating by means of bacteriological analysis, most 
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yaluable to both parties, and in the National Canners’ Lab- 
oratory an accurate report of conditions can always.be had, 
based entirely upon the true facts without prejudice or desire 
to favor either side, since nothing enters into the judgment 
of such cases excepting the bacteria present in the goods 
and the facts as set forth in this descriptive article. 


DR. TOTMAN DENIES ADVISING AGAINST USE OF 
CANNED FOODS. 


Ir. D. M. Totman, city health officer of Syracuse, 
N. Y., who was quoted in the Syracuse “Post- 
Standard” as having condemned the use of canned 
goods, denies that he advised the public to eschew 
the use of vegetables, fruits, etc., preserved in tin con- 
tainers. Dr. Totman was quoted in the Syracuse 
“Post-Standard” as saying: 

The bureau of health will take no action in the matter. 
We do not inspect bakeshops. I presume it is a case for 
investigation by the coroner—that is, if any of the cases 
should terminate fatally. As a physician, I would advise 
people not to eat any kind of canned goods. They are dan- 
gerous and cause a great many deaths every year. I have 
never heard of cases of ptomaine poisoning being caused by 
eating chocolate eclairs or cream puffs. There is no way for 
a person to detect the poison when eating anything that 
might produce ptomaine poisoning. It could be detected only 
by a chemist. 

Naturally, such a statement as this aroused the in- 
dignation of everybody in Syracuse and vicinity con- 
nected with the canned goods industry. So thor- 
oughly were the friends of canned goods wrought up 
over the reported statement of Dr. Totman that late 
last week there was put in circulation among the can- 
ners, wholesale and retail grocers and others in Syra- 
cuse interested in canned foods, a petition asking for 
the removal of Dr. Totman for making an untrue 
statement relative to a food commodity which has 
been recognized by the United States government as 
being pure and wholesome. 

Dr. Totman denies having condemned canned 
goods, and declares that he could not conscientiously 
do so. 

“What I did say, and what I still say,” stated Dr. 
Totman, “that the practice of opening a can of vege- 
tables, meats or other kinds of foods, using a part of 
the canful and leaving the remainder in the can is 
dangerous to health and life. This is particularly true 
with reference to canned meats. 

“IT use canned goods in my own family, and I 
recommend the use of good, safe and reliable brands 


of all manner of tinned products in my practice as a 
physician.. To say that I condemn canned goods, by 
advising people not to eat such food and warning 
them against canned goods, puts me entirely in a 
false position. 

“This particular trouble, it seems to be established 
beyond a doubt, comes from the eating of chocolate 
eclairs. Possibly these were kept too long—so long 
that chemical changes took place. This would be pos- 
sible in ice-cream, which becomes unfitted for use by 
standing too long. 

“T do not find that there is anything for the Bureau 
of Health to directly do in the cases of ptomaine poi- 
soning called to attention, but these cases do illustrate 
the need of inspection of all places where foods are 
manufactured or prepared. The time is coming when 
this will have to be done. 

“After a tin can of food has been opened, it should 
immediately be emptied of its contents. Otherwise 
there is almost sure to be a chemical change, and 
this may result in serious illness, and perhaps death. 
There is absolutely no danger in using canned goods 
so.long as they are of reliable brands.” 

The entire matter grew out of the development of 
a number of cases of alleged ptomaine poisoning 
among residents of Syracuse. Later the fact was es- 
tablished that the people were made sick by eating 
cream-puffs, presumably made from unfit materials. 


PINE GOODS. 


Tue CANNER acknowledges with thanks receipt of 
a case of “Thistle” brand canned goods from those 
widely known packers of fine quality, the Geneva 
Preserving Company, Geneva, N. Y. The case con- 
sisted of an assortment of red kidney beans, refugee 
stringless beans, lima beans and extra sifted sweet 
wrinkled peas, and the goods were really superb, 
couldn’t have been finer. The vegetables packed 
under the Geneva Preserving Company’s “Thistle” 
brand are the kind that make loyal friends for canned 
food. 
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Annual Convention of the Missouri Valley Canners’ Association 


Hotel Savoy, Kansas City, Mo., Jan. 18-20, 1910 





The annual meeting of the Missouri Valley Canners’ Asso- 
ciation was called to order by President R. B. Gillette, of 
Marionville, at 2:30 o’clock Tuesday afternoon, the meeting 
being held on the roof garden of Hotel Savoy. A railroad 
wreck on the Missouri Pacifie Monday night necessitated the 
postponement of the morning session, President Gillette and 
several other members of the Association being passengers 
on the wrecked train, so that they did not arrive in Kansas 
City until afternoon of Tuesday. 

Opening Session. 

The meeting which was called to order on Tuesday after- 
noon was the initial session of the convention. President 
Gillette occupied the chair, and upon asking the members to 
come to order, announced that Mr. M. 8. Moore would regis- 
ter the packers and others in attendance, requesting all to 
sign the register before leaving the hall. 

The next business was the reading of the minutes of the 
last annual meeting. This was done by Secretary L. I. 
Moore, of Oregon, Mo., and upon concluding the reading, the 
minutes, on motion of Mr. Sehnell, seconded by a member, 
were unanimously approved. 

President Gillette explained that it was not the intention 
of the Association officers to carry out the program as 
printed, adding that he would appoint a committee on pro- 
gram and order of business, to report the first thing 
Wednesday morning. Secretary Moore moved that such a 
committee be appointed, and upon the motion being see- 
onded, the convention authorized President Gillette to name 
the committee, which he did, as follows: 

Roy Nelson. 

J. J. Mulligan. 

R. Deming. 

J. 5. Miner. 


L. I. Moore. 
Referring to the Committee on Standards mentioned in the 


minutes of the last annual meeting, President Gillette stated 
that this was the only committee appointed a year ago that 
would make a report during the present meeting, and said 
that the committee would be expected to submit its report 
some time prior to final adjournment of the convention. 

President Gillette took eccasion to say that he hoped the 
Committee on Program and Order of Business would not put 
him down for an address, explaining that the wreck on the 
Frisco line had ‘‘ worked on his nerves,’’ and that he did 
not, therefore, feel that he was in the best of form. With 
this digression, President Gillette—not, however, until after 
referring to the unprofitable season of 1909 for the Mis 
souri tomato packers—proceeded to read his annual address, 
which was as follows: 

Annual Address of President Gillette. 

Gentlemen: I am pleased to meet you again after the 
lapse of another year and look upon and greet sc many of 
the representatives of the canning industry of the Missouri 
Valley. My idea of the objects of this meeting of our Asso- 
ciation is to advise and consult with each other on any and 
all questions pertaining to the canning of fruits and vege- 
tables, and as to the best methods of growing the same, and 
te discuss questions of interest that in any way affect our 
business. 

I especially suggest and recommend a thorough discussion 
of the pure food laws, and that the members of this conven- 
tion express themselves on the question of state and national 
inspection laws as regards canning factories and their prod- 
uets. In my opinion, an inspection law that would practi- 
cally guarantee that every can of fruits and vegetables put 
on the market was pure and wholesome, and fit for food, 
would largely solve the problem that is now disturbing the 
canners, and that is, how to increase the consumption of 
eanned goods. Such a law would be the means of establish- 
ing faith and confidexze in the minds of the consumer, and 
thereby increase the sale of canned goods many times over 
in a short time. I also recommend a full, free and heart-to- 
heart discussion on the question of the costs of packing and 
selling canned goods. This is a vital question to every can- 
ner, and but very few—more especially among those who 
operate the smaller factories—pay much attention to it. We 
know, of course, that conditions are not alike; it costs some 
eanners more to put up their goods ready for the market than 
it does others, but-I reeommend that there -be a -committee 
of three appointed to make a list itemizing the average costs 


of the packing of tomatoes and corn, and report to this meet- 
ing at its earliest convenience. 

The matter of railroad rates is one that concerns all ean- 
ners, and has a great deal to do with the selling price of our 
eanned goods. Heretofore, our Missouri Valley canners have 
not seemed to appreciate the efforts made in their behalf by 
our Railroad Committee. I have served on this committee 
in times gone by, and I, with others on this committee, had 
hard sledding trying to interest canners in railroad rates, 
and matters that their attention was called to by mail, and 
that were solely for their good, and meant money to them, 
the majority of our canners paid no attention to. This was 
rather discouraging to the committee, and I hope this ques- 
tion will receive more attention from our eanners from 
now on, 

As for the question of standards, I have at this time no 
recommendations to make, any further than to say that can- 


R. B. GILLETTE, Pres. Mo. Valley Canners’ 

ners should try very hard to better the quality of their pack, 
and put up only first-class material for sale as standard 
goods. 

There has been some complaint made by canners that the 
tomato seeds purchased by them have not been true to name, 
or have been mixed varieties. If our canners and growers 
would confine their purchases of seeds to honest, reliable 
seed houses or firms, much cause for complaint would be 
avoided. There should be also some discussion as to the 
best varieties of seeds for canning purposes. 

There are many other and-important matters that should 
be brought before this convention. Among them, we could 
call your attention to the management of our factories; the 
form of contract. between the canner and the grower; the 
label question, and if it is best that the canner should use 
his own label or put on the buyer’s. There are probably 


‘some canners here who would be pleased to have information 


as to how other eanners operate their factories, from the 
receiving of the raw products to the final turn out of the 
finished goods, ready to ship.. Also some who want infor- 
mation as to the machinery best adapted for use in the 
various handling of fruits and vegetables for canning. 

We are here, as I understand it, to give each‘to the other 
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the benefit of his experience in the business. I understand 
that our worthy secretary, Col. L. I. Moore, has a query box, 
so that if you want any information ‘pertaining to the can- 
nery business, all you have to do is to put in your questions 
and some good canner, who has had experience along that 
line, will give a straight answer as to what should be done 
to obtain the best results. 

The 1909 pack of tomatoes in the territory of our Asso- 
ciation was considerably short of the 1908 pack, the facts 
seeming to be that the 1909 pack was less than half as 
much as that of 1908. This has in many instances discour- 
aged canners, and then the market price has been for some 
months past below the actual cost of packing, and, taking 
the market as a whole, there has been nothing to encourage 
the canner. But there must be brighter days for us in the 
near future, and I assure you that the stayer in the business 
is the one who will succeed. 

And now, gentlemen, thanking you for your kind atten- 
tion, I ask what is the further pleasure of the convention? 

President Gillette was listened to with close attention, and 
on the conclusion of his remarks was liberally applauded. 

Seeretary L. I. Moore at this point announced that among 
the features of Wednesday’s program would be an address 
by Dr. Cutler, Missouri Pure ood Commissioner. He urged 
that all the members of the Association in attendance be on 
hand promptly. Secretary Moore told the convention that 
Dr. Cutler’s talk would be a treat and that all packers 
should hear him. 

Following, Mr. Moore, President Gillette announced that 
‘‘The ceanners and their friends, the brokers and their 
friends, the supply men and their friends, and the repre- 
sentatives of the trade press and their friends, if they had 
any,’’ would’ be tendered a.theater party in the evening 
by Messrs. Goodlett & Bolles; the Kansas City brokers, and 
that after the theater everybody would be the guests of the 
Continental Can Company at a smoker on the roof garden of 
Hotel Savoy. This announcement was received with enthu- 
siastic applause, indicating a unanimous acceptance of the 
hospitality of the two concerns named. 

President Gillette also took advantage of the opportunity 
to remind the members of the Missouri Valley Canners’ 
Association jof the fact that the ‘‘Question Box’’ was to 
be miade one of the interesting features of the convention. 
He urged all to take an interest.in it and stated that he 
hoped none’ would be backward about asking questions 
regarding any matter in which they might be concerned. 
He told the packers that the question box was designed 
with the idea of practically benefiting the individual can- 
ner; that he wanted each packer to write his query out on 
a slip of paper and drop it in the box, with his name affixed, 
but went on to explain that the wishes of any. who objected 
to having their names made known would be respected. 

Seeretary Moore also put in a plea for the question box, 
urging the packers not to hesitate about asking any ques- 
tion they wanted to, saying that ‘‘These little things are 
important and very frequently practically beneficial. 1 
have come to these conventions and learned through the 
question box the solution of some point or other, and the 
knowledge has saved me money the following season. No 
questiom-in which you may be interested is too little or 
unimportant to be asked.’’ 

Just before the opening session adjourned, President Gil- 
lette offered the packers some suggestions along the line 
of what would be proper to ask through the question box, 
referring, for example, to lye hominy, saying that he was 
interested in the packing of that article and desired to 
know more about it. 

On motion, the meeting then adjourned until 9:30 o’clock 
Wednesday morning. 

THE THEATER PARTY. 

The entertainment features of the convention were nota- 
ble. The first social event of the meeting was the theater 
party tendered by Messrs. Goodlett & Bolles, of Kansas 
City, who always see to it that the canners in attendance 
at the annual meetings of the Missouri Valley Canners’ 
Association have a good time when visiting Kansas City. 
This year the packers—and, in fact, everybody interested 
in the convention—were the guests of Goodlett & Bolles at 
the Shubert Theater on Tuesday evening, to see Marie Dress- 
ler in ‘* Tillie’s Nightmare?’’ 

It was described in the program as a ‘éMelange of Mirth 
and Melody. in two Acts,’’ ard the performance was strictly 
up to the label.. If was one vf the most thoroughly enjoy- 
able performances those present had ever had the pleasure 


of witnessing. As they all said, ‘‘It was a great show,’’ 
and everybody, of course, had nothing but words of praise 
for Messrs. Goodlett & Bolles, whose generosity and thought- 
fulness had provided so much fun for them. 


THE SMOKER. 


Everybody knows what a ‘‘smoker’’ is, but the smoker 
tendered the Missouri Valley Canners’ Association after the 
theater party Tuesday evening was one of the best ever. 
The scene was the roof garden of Hotel Savoy. The large, 
roomy enclosure was set with tables heavy laden with a 
good old appetizing Dutch lunch, and to wash it down there 
were endless bottles of ice-cold ‘‘Blue Ribbon.’’ 

Although the smoker was given by the Continental Can 
Company, which was represented by Chas. A. Suydam, of 
Chicago, the General Sales Agent, the master of ceremonies 
was Ralph E. Goodlett, of Goodlett & Bolles, representatives 
of the Continental in the Missouri River territory. Mr. 
Suydam was one of the first speakers introduced by Toast- 
master Goodlett. He made a neat little address of welcome, 
saying how much pleasure it gave him to haye the Missouri 
packers as his guests, and thanked all for honoring him and 
the company with their presence. 

After the Dutch lunch had been despatched, Master-of- 
Ceremonies Goodlett announced that he expected each per- 
son present to say something, tell a story or anything at all, 
and then to nominate his own successor. This was the plan 
carried out, and before the entertainment had ended over 
half of those present had made short speeches, many of 
which were very witty, and caused much fun. 

WEDNESDAY MORNING SESSION, JANUARY 19. 

On motion of Secretary L. I. Moore, the report of Com- 
mittee on Program and Order of Business was adopted as 
read. 

Mr. J. M. Moore was then called upon for his address on 
seeds. Mr. Moore was out of the hall at the moment, and 
Mr. F. Warner, of Canners’ Exchange, stated that he would 
be pleased to go down in the lobby and summon him, where- 
upon there was a brief delay pending the arrival of the 
speaker. 

Mr. Moore came into the hall a few minutes later, and 
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read the following address on the subject of ‘‘Seeds for 
Canners’’: 
**Seeds,’’ by J. M. Moore, Shelbina, Mo. 

When we received the announcement of subjects to be 
discussed at this meeting and noted this very important one 
assigned to us we were, to use the common word, ‘‘ stumped,’’ 
and would not be surprised if. you conclude that we have 
yet failed to get off that ‘‘stump.’’ 

This subject is one often neglected and sometimes avoided, 
we think, because of rush of work, pressing business, and 
our own inclination to let the other fellow make the study, 
the investigation and tests, and often we wait for him to 
donate us the benefit of his experiments, then if they appeal 
to us as practical, or are in line with our opinion we may 
adopt them or not, as it may suit our inclinations, depend- 
ent somewhat upon our experience and results in dealing 
with seed concerns. 

There has been within the past few years much study and 
some valuable knowledge and results obtained by seedmen 
and growers (however, I am not an expert in either), but 
I believe the subject of seeds deserves careful consideration 
under the head of ‘‘Selection,’’ ‘‘ Treatment and Care’’ and 
‘Testing and Planting.’’ 

Selection should be for the seed that would be earliest 
and produce the plants most able to advance rapidly under 
extreme conditions of temperature during their season and 
reproduce the most perfect and greatest results. 

This can be done partly by some honest advice by reliable 
and experienced seedsmen, together with the proper care of 
and close observation and tests upon our part, taking into 
consideration the fertility of the soil, the planting season, 
and ‘‘ proving all things, holding fast to that which 18 good.’’ 

Greater results and progress would be obtained if more 
careful attention were given to the methods of seed selec- 
tion, especially so if a like amount of care be used as are 
given to methods of culture. 

Methods of improvement, particularly those to increase 
the yield and better adapt the crop to local conditions are 
considered simple enough for any intelligent grower, but 
methods of seed improvement are seldom found in use. 

Such devices as screens and air blasts are good, as far as 
they go, for their purpose, but it seems that some system 
of breeding, simple enough for general use, could be 
adapted. 

Some food plants, as you know, fertilize themselves by 
pollen distributed by the wind from one plant to another, 
while others are less inclined by nature, therefore some 
plants need be isolated that are intended for producing seed, 
while others need not be. : 

But not desiring to take your time discussing a complex 
method of hybridization, we will quote from Dr. Webster, of 
Cornell station. He says: ‘‘This may be done, first, by 
selection of improved varieties; second, by the systematic 
selection of the most perfect and largest specimens, and the 
selection of best yielding strains. Then begin the selection 
by marking or staking the most promising plants, as they 
are located during the growing period, so that they may be 
secured when ripe. Then keep the seed from each separate, 
weighed, giving it a number; then plant separately with 
some standard variety for comparison, noting results along 
with ‘soil and season conditions.’’ 

As the principal plants we are now most interested in are 
corn and tomatoes we shall confine our remarks to these. 

As almost every plant gives both heavy and light seed, at 
first thought it would seem that if ‘‘like produces like’’ the 
larger or heavier seeds would produce the best crops; but 
we recognize the individual plant for a unit of selection 
rather than the individual seed, as the same plants will pro- 
duce both small and large seed, but at all times avoiding a 
plant with any indication of ‘‘smut,’’ ‘‘dry rot,’’ or any 
disease incident thereto. 

As to ‘‘treatment,’’ it is best to know that your seed 
has not been artificially overheated in drying. That often 
kills the life germ of seeds; also to know that they have been 
kept in a dry medium temperature since drying and away 
from gas or penerating chemicals. 


In ‘‘testing’’ it is of advantage to you, if you want to 
grow about a given number of plants, to test your seed by 
mixing an average, say, for three lots of 100 seeds. One lot 
you swell in warm water for six hours and plant in box of 
medium moist soil; another in a box of very moist soil 
you plant dry seed from package; while the third box you 
plant dry seed, but in natural moist soil in a state of highly 
pulverized condition. Watch the results and be governed 
accordingly for the most plants and best progress; this do 
and protect them in your house in February and March. 

Planting. Our method of planting has been both in rows 
and across bed, and double rows lengthwise in bed for toma- 
toes, both while dry from package and from partially swelled 
seed draining off warm water, and we find our best results 
from the seed swelled in warm water, providing the soil is 
not so damp, but neither has been quite satisfactory, and we 
intend to try another method this year, at least on part of 
our tomato seeds. 

As to sweet corn, if placed in bulk after being well dried 
it will often gather moisture and spoil or destroy the germ, 
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especially if it has been kept in a low temperature. 
To prevent this it should be kept spread out in a dry and 
moderate warm place. However, we would much prefer ours 
kept unshelled in a medium warm place until ready to plant, 
and at no time in a pile, or exposed to much heat or any 
dampness. 

We have hoped to find a sweet corn that is not so sus- 
ceptible to rot from cold, wet soil while germinating, “and 
that would grow off rapidly after coming through the soil, 
but we have not succeeded so far. However, our best results 
have been from Stowell’s Evergreen, but would prefer an 
earlier, larger, and more rapid growth, to not be caught 
fertilizing bloom in about our usual August drouth. 

We plant the ‘‘Improved Stone Tomato,’’ but planted a 
few ‘‘Greater Baltimore’’ in 1909 with satisfactory results. 

Wet weather conditions last spring made it such that we 
had to plant our seed late and whenever we could, and much 
of it the second time, particularly corn. 

As we have said that seeds must be kept dry until time 
of planting, I trust this subject has not. been altogether dry 
to vou. 

Following Mr. Moore, Ralph E. Goodlett, of the firm of 
Govdlett & Bolles, of Kansas City, gave the convention an 
excellent talk on the subject of railroad rates, stating that 
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the matter of rates or cost of shipping goods is one of the 
most important features of the canning or any other busi- 
ness. He said that at one time a cannerasked him, ‘‘ Who 
pays the freight?’’ He told him that the freight is always 
paid by the canner, for even though a packer sells his output 
ft. o. b. factory the jobber figures in the freight in the pur- 
chase price. 

The packer, said Mr. Goodlett, should always know his 
freight rate. He then went on to narrate how he had been 
put on a railroad committee of the association some nine 
years ago and said that since that time he had done much 
hard work in the interest of the packer, especially the past 
winter, when the railroads, needing the money, raised rates 
on canned goods, which action was followed by opposition 
on the part of grocery jobbers, brokers and everybody con- 
eerned. Mr. Goodlett told the convention that the rates 
finally were slightly lowered, whereupon the railroads had 
been informed by the interests affected that the concession 
was insufficient. Later, he said, a further reduction was 
made. 

Mr. Goodlett, in further discussion of the subject, stated 
that he asked a high railroad official, ‘‘ How much more does 
it cost to move a car loaded with 30,000 pounds than one 
loaded with 40,000 pounds?’’ The answer given by the 
official, he said, surprised him, as the railroad man in ques- 
tion admitted that the cost was very little more. 

Every packer should have the railroad tariff schedule on 
his desk, ‘‘so that he will know exactly the rate to any 
point in the country,’’ continued Mr. Goodlett. He added 
that Missouri packers should be especially well posted as 
to the rates to points in Kansas and other portions of their 
territory. -‘‘You don’t have to use the rate in order to gain 
advantage from it,’’~he continued. ‘‘An advantage is in a 
wider market, which is. one point in favor of Maryland and 
Indiana packers as against tomato canners in Missouri.’’ 

‘*The jobber,’ said Mr. Goodlett in conclusion, ‘‘care- 
fully figures the exact cost of the goods laid down at his 
store or warehouse, and a cent a dozen makes a big differ- 
ence with him as his goods are handled on not more margin 
than 7% cents a dozen.’’ 

At the conclusion of Mr. Goodlett’s talk Colonel Knicker- 
bocker gave a short talk in regard to some recent experi- 
ences in dealing with the railroad zate makers. 

Mr. Goodlett answered him by stating that the packer 
should always see that the rate is printed in his tariff list, 
and thus avoid having to pay the local rate. 

Mr. Knickerbocker added that last spring he had had occa- 
sion to ship a quantity of goods on which he was charged 
one-third more than the regular rate, and had never been 
able to recover the difference, although he had taken the 
matter up with the officials of the road through the local 
agent. Since then, he said, he had followed the plan of 
letting the jobber pay at his end, and then returning him the 
difference, 

Mr. Goodlett told Mr. Knickerbocker that he ought to 
himself write to the Interstate Commerce Commission at 
Washington. 

Secretary L. I. Moore at this point took part in the dis- 
cussion, telling the convention that the railroads cannot 
charge any more on a shipment of goods than the published 
rate. The discussion of rates continued awhile longer, being 
participated in by Messrs. L. I. Moore, Knickerbocker, Good- 
lett and W. D. Massey, of Pine Bluff, Ark. 

The next address on the program was on the subject of 
‘<Tomatoes,’’ by J. 8. Miner, of Bonner Springs, Ark. Mr. 
Miner’s address follows in full: 

Tomatoes, or New Methods vs. Old, by J. S. Miner. 

Mr. President and Gentlemen of the Missouri Valley Can- 
ners’ Association:—I but recently received notice that I 
was expected to read a paper here on the subject of ‘‘Toma- 
toes;’’ in fact, so recently that I have not had the time to 
prepare such a paper to do justice to the subject, and as 
the subject assigned me is a very large one, in fact one 
upon which more has been said and written than upon any 
other item in the canned goods line, you must not expect me 
to present anything new for your consideration. 

It is not necessary for me to tell you how to can or 
process tomatoes, to sterilize and put them into condition to 
sell. You have all been doing this for years, and perhaps 
are no better off financially than you were when you began. 
The canned tomatoes of the Missouri valley certainly com- 
pare favorably with those of any other district in our coun- 
try, not only in quality but quantity as well, but we are not 
getting rich; some have gone to the wall and others are 
ready to go. The question is, what is the matter and why is 
it that we cannot pack tomatoes at a profit. To me it seems 
there must be something wrong with our methods and I have 


thought it might be well to consider briefly the subject 
assigned me from the standpoint of new methods vs. old, or 
the old methods and equipment that have been the cause of 
endless trouble, vexation and loss as compared with newer 
methods, modern and up-to-date equipment and the more 
careful study of details. 

The Scotch have a proverb which says, ‘‘A good many 
Mickles make a Muckle.’’ We should get rid of these 
‘*Mickles’’ such as haphazard methods, old equipment, guess 
work in bookkeeping and accounts, uninterested and careless 
employes who either thoughtlessly or maliciously drop or 
throw cans into iron crates and dent or batter them in a 
way that can have no other result than to produce many 
accidental leaks, which you may find when you label if you 
are fortunate and look for them yourself; if not, the jobber 
or retailer will send them back to you with the customary 
complaint, and perhaps with an additional statement that 
he would buy elsewhere in the future,’ and you either 
audibly, or at least mentally, begin to ‘‘say things.’’ 

If we expect to can tomatoes, one of the first considerations, 
is seed. A few years ago the writér had occasion to buy 
several pounds of this article and went to a western seeds- 
man and asked for the ‘‘New Stone.’’ In answer to my 
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inquiry he said he had the variety and proceeded to weigh 
the amount from a bin containing at least five bushels,-upon 
the lid of which were the words ‘‘Triumph Tomato Seed.’’ 
I called his attention to this, and that I wanted the ‘‘New 
Stone’’ seed. He replied that these varieties of tomatoes, 
naming several, had become so mixed that there was no 
difference and that all seedsmen sold any and all kinds of 
tomato Seeds from the same package or bin. I was not pre- 
pared to disprove his statement, or can I do so at present, 
but am of the opinion that pure seed of the newer varieties 
can be obtained from some of our seed houses who make a 
specialty of this article. At any rate it would be policy to 
‘*steer clear’’ of unscrupulous seedsmen who cannot guaran- 
tee the purity of their goods, and who sell at a much lower 
figure than reliable houses who guarantee their seed as true 
to name and variety, but which will cost you a little more. 
Get the best, even though it costs you many times more 
than the cross road merchant asks who will sell to your grow- 
ers seed at 10 cents an ounce put up in convenient packages. 
Buy your seed yourself. Know what you get. And insist 
that your growers use that and no other if you have to let 
them have it at a loss. 

About April in our latitude get your hot-bed ready and by 
the 15th have the seed sown in drills from four to six inches 
apart. Water frequently with warm or tepid water, and 
when the plants are about four inches tall transplant to a 
cold frame and give them more room by setting them three 
by four inches apart and deep enough so that one-half to 
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three-quarters of an inch of the plant is exposed above the 
soil. By doing this the entire stalk of the plant that is 
buried will throw out roots, thereby producing a stocky, 
vigorous plant that will thrive when again transplanted to 
the field, and will often come into bearing two weeks ahead 
of plants treated in the ordinary way. In the seeding and 
transplanting it would be the part of wisdom to have care- 
ful and reliable workmen. It certainly is not a place for 
child labor, and without proper care can easily be made a 
fruitful source of the Seotchman’s ‘‘ Mickle.’’ 

Passing by the cultivation and picking, our next work is 
the scalding, which if done in the ordinary dip or dump 
sealder will result in a loss of 10 to 25 per cent of the 
tomatoes. It is here that more of these expensive ‘‘ Mickles’’ 
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put in their appearance, especially with a careless or indif- 
ferent workman. A scalder where steam alone is used will 
soon pay for itself in this department. 

There are many ways in use for the peeling and coring, all 
perhaps having their merits. The end to attain is to have 
the skin, core and all objectionable parts removed without 
cutting into the juice cells. Women and girls who are 
usually employed for this work, at a certain price per pound 
or pail, are very apt to become careless and the wastefulness 
in this department sometimes makes a canner wish he had 
never seen a cannery or a woman. This loss can be largely 
overcome by giving each peeler a weighed or measured 
amount of tomatoes and requiring them to return a certain 
amount properly cleaned and cored, and if she fails after 
repeated warnings deduct from her pay the value of the 
amount she has wasted. She will then do her work right or 
quit. Either way usually being acceptable to her employer, 
the latter preferable, for he has got rid of another ‘‘ Mickle.’’ 

There are many machines and devices used to fill the cans 
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—all are objectionable, for they mash and break the toma- 
toes, often to the.extent of 25 per cent in appearance. Cut 
a few cans after filing and before cooking. Compare them 
with the stock before it has gone through the filler. If you 
have never done so it will be a revelation to you, and the 
probabilities are that you will discontinue the use of your 
filler and fill by hand. This method you will find will cost 
but little if any more than tne machine filling, giving you 
more cans to the bushel and all of a greatly improved ap 
pearance. Another ‘‘Mickle’’ gone. 

The use of the sanitary can is a long step toward economy. 
Dispose of your capper, wiper, acider, tipper, capping tools, 
fire pots, carbureter and high speed fan or blower. This will 
in turn dispose of your solder, flux, gas or gasoline, several 
expensive employes and all the annoyance and expense 
attendant upon the use of this apparatus. Several 
‘*Mickles’’ will here disappear. 

An up-to-date seamer or sanitary can machine is thor- 
oughly automatic in its work, requiring no operator or at- 
tendant, closing thirty or more cans a minute, receiving the 
can from the filling table, and discharging them perfectly 
sealed into a crate ready for the process kettle. These 
machines, costing but little if any more than a cheap capper, 
requiring about two horsepewer to operate and producing 
a package much more attractive and neat than could pos- 
sibly be turned out with the older method will save you end- 
less trouble and expense. Three women filling these cans 
by hand, number three size, can easily keep the machine 
going to its full capacity, with one girl or boy to place the 
ends, these are all the employes needed, and your number 
three can can easily be made to weigh 38 to 40 ounces each 
gross weight, without mashing the tomatoes. Can you esti- 
mate how many ‘‘ Mickles’’ would disappear at this point? 

The next operator in the line is the cook. Is he sober? 
Or does he comes to work with beer or perhaps something 
stronger aboard, and sees two steam gauges or thermometers 
where there is but one. A drink or two on the way to work 
has been known to spoil several hundred dollars worth of 
eanned goods or to blow up-a boiler. Use employes who 
are sober and set them a good example. 

Do you use open kettles? If so, your fuel bill can be cut 
in two by using closed retorts, enabling you to cool your 
goods in the kettle before the air strikes them. This has a 
marked tendency to preserve the natural color of the fruit 
or vegetables being processed and is especially desirable for 
goods that are white, such as corn, hominy, apples and pears. 
Here is where more of these ‘‘ Mickles’’ might be made to 
disappear. 

And stop paying 25 to 30 cents a thousand to have your 
eans labeled. Get a labeling machine and have your labels 
put on straight and tight at a greatly reduced cost and in 
a much shorter time. Another ‘‘Mickle’’ of the liveliest 
kind. 

Cases or containers are another large and increasing item 
of expense. Some canners are using corrugated paper cases 
with good results. Being much lighter than wood there is a 
saving on freight both in and out, and having the advantage 
of doing away with all nails and nailing and by lookiug into 
this -we might get rid of another expensive ‘‘ Mickle.’’ 

And, last but not least, we must deal with the broker. He 
is a ‘‘Mickle’’ who has become a necessity and is hard ‘‘to 
shake,’’ so don’t try. He can sell your goods more readily 
than you and usually for more money. If you want to see 
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A canning factory if located in the great truck and fruit 
growing district of the GULF COAST SECTION of 
TEXAS, southwest of Houston, Texas, could be made a fine 
money-making proposition. One town in that section offers 
especially attractive advantages for a 'arge canning and pre- 
serving plant as there is a large surplus of all kinds of vege- 
tables procurable and a most excellent proposition will be 
given reliable parties. 

The canning season in that section comes at a time when 
Northern and Eastern plants are idle and LARGE CAN- 
NING COMPANIES should be interested in this opening. 

For details and industrial literature, address, 

M. SCHULTER 
Industrial Commissioner, Frisco Lines 
FRISCO BUILDING ST. LOUIS, MO. 
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what a bunch of ‘‘ Mickles’’ look like drop your broker and 
jobber and open an account with a lot of retailers. 

Do you know what your goods have cost? Until recently 
[ would have answered this, that I thought I did. But since 
reading the article in The Canner of January 6, by C. W. 
McReynolds, of Kokomo, Ind., I am now of the opinion that 
I have never known the exact cost of my tomatoes, or in 
fact ony of the other goods that I have put up. Mr. Me- 
Reynolds in his very interesting paper names items of 
expense every canner has but who seldom if ever takes 
them into account. The haphazard way most of us have of 
determining cost is to take a test run, under favorable 
conditions, with good stock and base our cost on that par- 
ticular run, and loose sight of the fact that we always buy 
many bushels of tomatoes that never go into can, but are 
either made into pulp or thrown away. Read carefully Mr. 
McReynolds’ address. It is well worth your time and con- 
sideration. Know what your goods have cost. Pack quality 
and let the,slop go into the gutter, and do not get nervous 
for fear your goods will not sell and let them go for cost or 
less, and then bewail your lack of backbone. Have the 
nerve to ask for a profit on your goods. Hold until you get 
it, and after a few trials your backbone will support you 
in this. If your goods are fancy, say so on the label. If 
they are standard do not label them extra standard or fancy. 
Tell the truth. Call slop by its right name and look well 
to the little items of waste and expense, or these ‘‘ Mickles’’ 
will soon become a ‘‘ Muckle.’’ 

The paper by Mr. Miner proved to be one of the most inter- 
esting heard during the entire convention, and he was re 
warded with much appreciative applause. 

President Gillette, referring to a point in Mr. Miner’s ad- 
dress, asked: ‘Did L understand Mr. Miner to name a figure 
representing the cost of packing tomatoes?’’ 

In answer to this query, President Gillette was informed 
that Mr. Miner had not covered that point and that figures on 
the total cost of packing tomatoes would be read during the 
afternoon session. 

Mr. J. M. Moore asked Mr. Miner if processing with the 
closed retort requires less steam than with the open kettle. 
He was informed that the closed retort does not require as 
much steam as the cther, and that, therefore, the expense is 
less,, and the quality also better, on account of the goods not 
being cooked so long or broken down by hard boiling. 

A member asked Mr. Miner as to the difference in time be- 
tween processing with the open kettle and the closed retort. 

Replying, Mr. Miner said that he would not want to state 
exactly what the difference in time was, as sometimes at two 
points, not necessarily wide apart, a considerable difference in 
the process is required. He referred to Lawrence, Kan., as an 
example, saying that at Lawrence it is necessary to double the 
time of cooking as compared with points not very far from 
there. He referred to the saving of time effected by the use 
of the closed retort: as a point of advantage to the tomato 
packer, especially when he is rushed. 

In answer to a query by Mr. Moore of Shelbina, Mo., Mr. 
Miner stated that he had at various times in his experience 
noted the necessity for giving tomatoes a different process in 
September from that required in August, and also a difference 
in October as compared with September. He explained that 
this was due to the greater moisture in the tomatoes in the 
earlier part of the season. 

In further explanation, Mr. Miner told the packers that 
more time is required to process solid packed tomatoes than 
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sloppy or watery goods, and that, he added, ‘‘is why they 
can process tomatoes 25 minutes at Baltimore and make them 
keep perfectly, and sell them for 60 cents a dozen or less.’’ 

Following the discussion relative to the packing of .to- 
matoes, it was suggested by President Gillette that a recess 
be taken until 2 o’clock in the afternoon, when he said the 
state food commissioner would be present and deliver what 
would unquestionably prove to be one of the most interesting 
speeches of the convention. 

WEDNESDAY AFTERNOON SESSION. 

The feature of Wednesday afternoon’s session was the ad- 
dress of Missouri State Food Commissioner Dr. Cutler. The 
doctor was peppered with questicns by the packers and once 
or twice it seemed as if they almost had him going. The 
doctor, however, answered most of the questions put to him 
in a satisfactory manner, and on the whole, gave the packers 
a good deal of very valuable information concerning the re- 
quirements of the Missouri statute. 

Illustrating the importance of maintaining cleanliness in 
canning factories, Comissioner Cutler spoke of one or two 
instances of unsanitary conditions found in bakeries in this 
state. ‘‘Canners cannot be too careful to maintain absolute 
sanitation in their plants,’’ said Dr. Cutler, who also stated 
that ‘‘some Missouri packers a while back asked him for fac- 
tory inspection, and when their plants weré inspected, the 
result was that four of them were closed, although that is a 
small number considering the total number investigated. 
Cleanliness should be regarded by packers as valuable from 
a commercial standpoint. ..I want to be able to say that can- 
neries in Missouri are above reproach, and that their products 
are perfectly good.’’ 

The doctor at thfs juncture referred to one or two special 
cases of unsanitation, referring to factories where the em- 
ployes were not provided with the proper facilities for 
cleanliness, 

The commissioner asked the packers if he had impressed 
upon them the importance of cleanliness, as he stated he de- 
sired to do, as he wanted to show the people in Missouri 
that Missouri canned goods are as good, if not better, than 
those packed in any other state. ‘‘I am frequently getting 
reauests from people desirous of receiving information con- 
cerning conditions existing in various food manufacturing 
plants, and when I have one in regard to one of your fac- 
tories, I want to be able to state that it is kept clean.’’ 

The commissioner told of some interesting conditions dis- 
covered in chocolate manufacturing plants in Missouri, and 
from that drifted into a pertinent little talk, during the 
course of which he warned packers not to have any diseased 
persons in their factories, saying that they should not permit 
people with skin diseases or suffering from tuberculosis to 
be employed in places where food is manufactured for human 
consumption. The packer should appreciate the commercial 
importance of all of this. 

**No saccharine has been found in canned corn in a long 
time. 

‘*ood manufacturers are liable to suffer not only fine and 
imprisonment when they break the law, but they suffer even 
more from the publication of the attendant circumstances in 
the newspapers, which damages their reputation and hurts the 
demand for their products.’’ 

Dr. Cutler read the following portions of the State Food 
Law: 
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REGULATION 7. 
Formulas; Proprietary Foods. 
(Sections 2, 4, 5, 6 and 7.) 


(a) The factories in which proprietary foods are made shall 
be open at all reasonable times to the inspection provided for 
in regulation 15. 

(b) Manufacturers of proprietary foods are required to state 
upon the label the names and percentages of the materials 
used, so far as is necessary to secure freedom from adultera- 
tion and misbranding: (1) In the case of syrups, the principal 
label shall state definitely, in conspicuous letters, the percentage 
of each ingredient, in the case of compounds, mixtures, imita- 
tions or blends. When the name of the syrup includes the 
name of one or more of the ingredients, the preponderating 
ingredient shall be named first. 

(2) In the case of baking powder the leavening power in gas 
shall not at any time be less than 8 per cent. 

(3) In the case of salad oils, the kind or kinds of oil or oils 
present must be stated upon the label. 

(4) In the case of Concentrated Commercial Feeding Stuffs, 
every lot in bulk, barrel, bag, pail, parcel or package of con- 
centrated commercial feeding stuffs, containing one pound or 
more, offered for sale in the state of Missouri or for use in 
said state, shall have affixed thereto in a conspicuous place on 
the outside thereof, distinctly printed in the English language, 
in legible type, not smaller than 8 point Gothic caps, plainly 
written a statement certifying: 

First. The number of net pounds of feeding stuffs in the 

ckage. Second. The name and address of the manufacturer, 
pepertee dealer or agent. Fourth. The place of manufacture. 
Fifth. (Except in the case of condimental stock food; patented, 
proprietary or trade-marked stock and poultry foods, claimed 
to possess medicinal or nutritive properties, or both), the chem- 
ical analysis of the feeding stuffs, stating the percentages of 
crude protein, crue fat and crude fiber, allowing one per cent 
of nitrogen to equal six and twenty-five one-hundredth per 
cent of protein, all three constituents to be determined by the 
latest methods adopted by the Association of Officia}: Agricul- 
tural Chemists of the United States. 

And this shall be labeled or branded so as not to deceive or 
mislead the purchaser in any way, and the contents of any 
such package shall not be substituted in whole or in part for 
any other contents. 

Any statement, design or device upon the label or package 
regarding the substances contained therein, shall be true and 
correct, and any claim made for the feeding value shall not 
be false or misleading in any particular. 

The name and percentage of any deleterious or poisonous 
ingredient or ingredients shall be plainly stated upon the outsidé 
of the package or container. 

The name and percentage of the diluent or diluents, or bases, 
shall be plainly stated on the outside of the package or 
container. 

The term “Concentrated Commercial Feeding Stuffs’ and 
“Condimental Stock Food’ shall include all materials intended 
for feeding to or treating domestic animals, but it shall not 
include: Hay, straw, whole seeds, unmixed meals made from 
the entire grains of wheat, rye, barley, oats, Indian corn, 
buckwheat and broomcorn, nor wheat flours nor other flours 
fit for human consumption; nor any form of clay, nor. any form 
of ground stone or any other material which has not of itself 
feeding or medicinal value. 


REGULATION 8. 


Form of Guaranty. 
. Section 12. Law No. 1. 

(a) No dealer in food or drug products will be liable to 
prosecution if he can establish that the goods were sold, offerea 
or kept for sale under a written guaranty by the wholesaler, 
manufacturer, jobber, dealer or other party residing in the 
United States. from whom purchased; provided, that this ex- 
emption shall not apply when such dealer knew or ought to 
have known that said drugs or. foods so sold, offered or kept 
for sale were adulterated or misbranded, within the meaning 
of. the act, and the publication in theofficial publication of the 
Commissioner of Food and Drugs, of such drugs,. liquors or 
foods as are adulterated or misbranded, within the meaning 
of the act, shall be deemed sufficient notice to dealers in the 
state that such products are. adulterated or misbranded. 

(b) A general guaranty may be filed with the Commissioner 
of Food and Drugs by the manufacturer or dealer and be given 
a serial number, which number shall appear on each and every 
package of goods sold under such guaranty, with the words 


“Guaranteed by [insert name of guarantor] under the Missouri 
Food and Drugs Act. Approved March 15, 1907.” 

(c) The following form of guaranty is suggested: 

I-(we), the undersigned, do hereby guarantee that the articles 
of food (or drugs) manufactured, packed, distributed or sold 
by me (us) [specifying the same as fully as possible], are not 
adulterated or misbranded within the saoning of a law enacted 
by the 44th General Assembly of the State of Missouri, entitled 
“An act to prohibit the manufacture and sale of foods, drugs, 
medicines, beverages and liquors, as defined in this act, which 
are adulterated or misbranded within the meaning of this act.” 
Approved March 15, 1907. 

(Sign in ink) 


(Name and place of business of wholesaler, dealer, manufac- 
turer, jobber, or other party.) 

(d) If the guaranty be not filed as above, it should identify 
and be attached to the bill of sale, invoice, bill of lading or 
amet schedule giving the names and quantities of the articles 
sold. 





Filing Guaranty. 


In order that both the department and the manufacturer may 
be protected against fraud, it is required that all guaranties 
of a general character filed in harmony with regulation 8, 
rules and regulations for the enforcement of the food and drugs 
law, be acknowledged before a notary or other Official author- 
ized to affix a seal. Attention is called to the fact that when 
a general guaranty has been thus filed every package of articles 
of food and drugs put up under the guaranty should bear the 
legend, “Guaranteed by [insert name of guarantor] under the 
Food and Drugs Act of March 15, 1907,’”’ and also the serial 
number assigned thereto, if the dealer is to receive the pro- 
tection contemplated by the guaranty. No other words should 
go upon this legend or accompany it in any way. Particular 
attention is called to the fact that nothing should be placed 
upon the label, or in any printed matter accompanying it, indi- 
eating that the guaranty is made by the Commissioner of Food 
and Drugs of the State of Missouri. The appearance of the 
serial number with the phrase above mentioned upon a label 
does not exempt it from inspection nor its guarantor from 
prosecution in case the article in question be found in any way 
to violate the Food and Drugs Act of March 15, 1907. 

REGULATION 13. 
External Application of Preservatives. 
(Section 4, Div. 5. Law No. 1.) 

(a) Poisonous or deleterious preservatives shall only be ap- 
plied externally, and they and the food product shall be of a 
character which shall not permit the permeation of any of the 
preservatives to the interior, or any portion of the interior, of 
the product. 

(b) When these products are ready for consumption, if any 
portion of the added preservative shall have penetrated the food 
product, then the proviso of Section 4, Div. 5, Law No. 1, shall 
not obtain, and such food products shall then be subject to the 
regulations for food products in general. 

(c) Paragraphs (a) and (b) are intended to cover or include 
all preservatives which are of such a character as to render 
the food products inedible until the preservative is removed. 

REGULATION 14. 
Wholesomeness of Colors and Preservatives. 
(Section 4, Div. 5. Law No. 1.) 

Respecting the wholesomeness of colors, preservatives and 
other substances which are added to foods, the Commissioner 
of Foods and Drugs may permit or prohibit such substances 
as he may designate as being wholesome or detrimental, as the 
ease may be, and the names of those substances which are 
permitted or prohibited in food products shall be published in 
the bulletin of the Commissioner of Food and Drugs, but in case 
a preservative is used in a food product, the name and quantity 
of the preservative shall be plainly stated on the _ principal 
label. The use of saccharin in food products is prohibited. 

REGULATION 16. 
; Label. 


(Sections 5, 6 and 7. Law No. 1.) 

(a) The term “label’’ applies to any printed, pictorial or 
other matter upon or attached to, or wrapped about or con- 
on Pig any package of food or drug product or any container 
thereof. t 

(b) The principal label shall consist, first, of all words 
which the Food and Drugs Act of March 15, 1907, specifically 
requires, to-wit: The name of the substance or product; the 
name or place of manufacture, in the case of food compounds 
or mixtures; words which show that the articles are compounds, 
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mixtures or blends; the words “compound,” ‘‘mixture,’”’ or 
“plend,” or words designating the substances of their deriv- 
atives and proportions required to be named in the case of 
drugs and foods. All these required words shall appear upon 
the principal label, with no intervening descriptive or explan- 
atory reading matter. Second, if the name of the manufacturer 
and place of manufacture are given, they shall also appear 
upon the principal label. Third, elsewhere upon the principal 
label other matter may in the discretion of the 
manufacturer. 

(ec) The principal label on foods or drugs for domestic com- 
merce shall be printed in English (except as provided in regu- 
lation 18), with or ,without the foreign label in the language of 
the country where the food or drug product is produced or 
manufactured. The size of the letters shall not be smaller 
than eight-point* [brevier] capitals; provided, that in case the 
size of the package will not permit the use of eight-point cap- 
itals the size of the letters may be reduced proportionally. 


appear, 


*A point is 1-72 of an inch. 
Type IN THIS LINE is eight-point. 


(ad) The form, character and appearance of the labels, except 
as provided above, are left to the judgment of the manufacturer. 

(e) Deseriptive matter upon the label shall be free from 
any statement, design or device regarding the article or the 
ingredients or substances contained therein, or quality thereof, 
or place of origin, which is false or misleading in any particular. 
In the case of materials used in the preparation of foods, de- 
scriptive matter upon the label shall be free from any false 
or misleading statement in regard to the composition or ingre- 
dients of the food prepared by the use of such materials. 

(f) An article containing more than one food product or an 
article containing more than one active medicinal or chemical 
agent is misbranded if named after a single constituent. In 
the case of drugs, the nomenclature employed by the United 
States Pharmacopoeia and the National Formulary shall obtain, 
except as provided in regulation. If not official or standardized, 
an article is misbranded if the name suggests that it contains 
a substance not present in the article, or leaves a false impres- 
sion as to its origin, place of manufacture or production of 
properties, quality or strength. 

(g) The term ‘design’ or ‘‘device’’ applies to pictorial mat- 
ters of every description, and to abbreviations,.characters or 
signs for weights, measures or names of substarices. 

(h) The use of any false or misleading statement, design or 
device shall not be justified by any statement given as the 
opinion of an expert or other person, appearing on any part of 
the label, nor by ony descriptive matter explaining the use of 
the false or misleading statement, design or device. 

(i) 1. Any article of food or drugs which under the law or 
regulations requires special labeling, must carry such label, not 
only on the original package, but on all lots removed for display 
of the goods or for convenience of, handling. 

2. Any article of food or drugs which under the preceding 
provision does not require labeling must not be sold, exhibited, 
or offered for sale in such a manner as to be liable to mislead 


or deceive the purchaser. Deceptive or misleading oral state- 
ments touching the distinctive name of unlabeled goods are 


prohibited. 
REGULATION 17. 
Name and Address of Manufacturer. 
(Section 5.) 

(a) The name of the manufacturer or producer, or the place 
where manufactured, except in case of mixtures and compounds 
having a distinctive name, need not be given upon the label, 
but if given must be the true name and the true place. The 
words “packed for ——,” “distributed by ——,’’ or some equiva- 
lent phrase, shall be added to the label, in case the name which 
appears upon the label is not that of the actual manufacturer 
or producer, or the name of the place not the actual place of 
manufacture or production. 

(b) When a person, firm or corporation actually manufactures 
or produces an article of food or drug in two or more places, 
the actual place of manufacture or production of each particular 
package need not be stated on the label, except when, in the 
opinion. of the Commissioner of Food and Drugs, the mention 
of any such place, to the exclusion of the others, misleads the 


public. 
REGULATION 18. 
Character of Name. 
(Section 5, 7 and 8. Law No. 1.) 


(a) A simple or unmixed food or a drug product not bearing 
a distinctive name shall be designated by its common name in 
the English language; or, if a drug, by any name recognized in 
the United States Pharmacopoeia or National Formulary. No 
further description of its components or qualities is required 
except as to content of alcohol, morphine, etc. 

(b) The use of geographical name shall not be permitted 
in connection with a food or drug product not manufactured or 
produced in that place, when such name indicates that the 
article was manufactured or produced in that place. 

(ec) The use of a geographical name in connection with a 
food or drug product will not be deemed a misbranding when 
by reason of long usage it has come to represent a generic 
term and is used to indicate a style, type, or brand; but in all 
such cases the state or territory where any such article is 
——-- or produced shall be stated upon the principal 
abel. 

(d) A foreign name which is recognized as distinctive of a 
product of a foreign country shall not be used upon an article of 
domestic origin except as an indication of the type or style of 
quality or manufacture, and then only when so qualified that it 
cannot be offered for sale under the name of a foreign article. 


REGULATION 19. 
Distinctive Name. 
(Section 7. Law No. 1.) 


(a) A name, or a “distinctive name,” is a trade arbitrary or 
fancy name which clearly distinguishes a food or drug product, 




















LIBERTY SALT 


FOR CANNERS 


Packed in barrels of 320 pounds, 
net weight, paper lined 


The perfection in Vacuum Pan, even grain salt. 
Made by double effect Pans, from extra settled brine, 
chemically treated for its impurities, and will stand 
the severest analytical tests. Its freedom from soluble 
lime, Calcium Chloride and Magnesium Chloride, 
makes it the scientific Canners’ choice. 

Instantly soluble, very dry. 


Ask National Canners’ Laboratory 
. as to its purity 


The GOLONIAL SALT CO. 


AKRON, OHIO 


BUFFALO, N. Y. 
D. S. Morgan Bidg. 
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For Tomatoes 


One hundred of these machines in use in the best factories of the 
west. 

The tomatoes enter the machine on a wide, flat, perforated meta! belt 
which runs through the entire machine. The feeding or discharge ex- 
tension of this belt is made any length desired to accommodate sorting of 
the fruit before or after scalding. Upon entering the box, a heavy spray 
of fresh water cleans the fruit, thoroughly chilling the skin. Steam is 
discharged from perforated pipes running lengthwise of the machine below 
the travel of the fruit, which is again sprayed just as it leaves the box. 

Provision is made for draining water, and the water and steam treat- 
ment is very thorough. 

We have demonstrated that this scalder saves fruit and does a more 
thorough and more sanitary job than machines of other designs. 

Machine is sold complete with extension, steam discharge-hood, and 
all piping, and furnished with either metal or wooden scalding compart- 
ment (wooden preferred, as radiating less heat). 


Price, complete, $150.00 


_ For further particulars and testimonials, address 
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1712 Michigan Avenue Chicago, Ill. 
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mixture or compound from any other food or drug product, mix- 

ture, or compound. It may consist of a single word or it may 
include words indicating special characteristics, such as the 
name of the manufacturer, or producer, the place of origin, the 
source, the age, the composition, the mode of manufacture or 
production, or the effects attending its use. 

(b) A distinctive name shall not be one representing any sin- 
gle constituent of a mixture or compound. 

(c) A distinctive name shall not misrepresent any property 
or quality of a mixture or compound. ¥ 

(d) A distinctive name shall give no false indication of origin, 
character, or place of manufacture, nor lead the purchaser to 
suppose that it is any other food or drug product. 

(e) Foods may not be offered for sale under the distinctive 
name of another article. This prohibition extends to oral state- 
ments by the seller calculated or liable to mislead or deceive 
the purchaser in any respect, and cause him to believe that he 
is receiving goods of a different character from that of those 
acluany urc.ivered. 

The commissioner explained the meaning of various sec- 
tions of the. law, referring to the meaning of the guaranty, 
which he said had been misunderstood by the public, the 
people taking it that the serial number meant that the gov- 
ernment guaranteed the purity of the goods, whereas the 
serial number on the labels only went to show that the 
packer had guaranteed his own goods to be pure and in all 
respects to comply with the law. 

Several labels of Missouri packers were passed up to the 
commissioner with the request that he say whether they 
were legal or illegal. One he pronounced legal and two 
illegal, as the name of the packer was not printed on the 
principal label, or that portion which would naturally face 
outward when the goods were standing on the shelves of 
the retailer. 

Mr. King expressed considerable doubt as to the legality 
of the ruling on this point, Dr. G@tler replying that the Mis- 
souri regulation was identical with that formulated by the 
authorities at Washington. He told the packers that cans 
need not be labeled unless the goods are an imitation of 
another product. 

A member arose and stated that after listening to Dr. 
Cutler he feared that he had several thousand illegal labels 
on hand, asking the commissioner if he could obliterate cer- 
tain wording, reprinting the correct form in the same place. 
To this the commissioner replied that he could not render 
an opinion on a label that he had not seen, telling the mem- 
ber who asked the question that if he would send him two of 
his labels he would be very glad to examine them and give 
his opinion promptly. 

Another question which came up was the screening of 
canning factory windows and doors. Dr. Cutler was asked if 
this was required by the law, answering that it was, accord- 
ing to his reading and understanding of it. 

Secretary L. I. Moore asked the commissioner if he be- 
lieved the state of Missouri would provide money enough to 
inspect all canning factories in the state. To this Dr. Cutler 
replied that he did not believe so; the law, he said, allows 
only six inspectors, and, of course, they have other duties 
besides inspecting canning factories. 

Mr. Moore arose to his feet again and stated that the 
eanned goods packers of Missouri invited state inspection, 
whereupon Dr. Cutler suggested that they apply to the legis- 
lature to amend the law to provide for an increase in the 
number of inspectors. 

This concluded the address and talk by the food commis- 
sioner, who was followed by Mr. Pickerts, who read the 

following: 
O. H. Pickerts on ‘‘The Can Supply.’’ 


Mr. President and Gentlemen:—I don’t know that I can 
say very much on this subject, but if the secretary will read 
the letter I wrote him you will understand why he put me 
on the program for an address on ‘‘Can Supply.’’ 


Leavenworth, Kan., Dec. 
Mr. L. I. Moore, Oregon, Mo. 

Dear Sir: As a member of the Missouri Valley Canners’ Asso- 
ciation would like to make a suggestion, and if you think that 
any action should be taken you can bring same up at our regu- 
lar meeting in Kansas City under the head of new business. 

The subject is, “Cheaper Cans or Cheaper Freight Rates,”’ 
and the only solution for us as an association is to bind our- 
selves together on this question and offer our trade to some 
company that will erect a factory west of the Mississippi river 
or on.the Missouri river. From the amount of cans used by 
this association we think it would be a good investment for 
some company to comply with our request, providing, of course, 
they had the assurance that we would make a contract, say, 
from three to five years, for our entire requirements, providing 
price and quality were equal to other cans offered. 

If we could succeed in this and induce some company to lo- 
cate as per above, there is no question but that the freight 
rate could be reduced at least one-half, and this saving would 
help considerable to lessen our present losses on canned goods 
which lots of the packers are having this season: 

Think this oVer, and if you think the idea is worth consider- 
ing arrange this subject in your routine of business at the com- 
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ing meeting, or submit this letter to Mr. Gillette and have him 
also pass upon this subject. 

Hoping to hear from you before the meeting, we remain, 

Yours very truly, 
Pickerts Vinegar & Pickle Company, 
Per C. H. Pickerts. 

Now, gentlemen, at the time I wrote this letter we had 
finished canning and were able to close the account, and in 
looking over the statement I found one item under profit 
and loss account that seemed a little large, and this item was 
freight on empty cans. This caused me to give same second 
thought as, from the experience I have had in this profit and 
loss account (and I think you all have had some of this same 
experience, and especially in the last two years), you know 
it is the large items that catch one’s eyes first, therefore this 
freight item worried mé considerable and caused me to try 
and find some remedy; hence the letter to Mr. Moore and the 
outcome. 

In looking over a certain trade journal I find a map pub 
lished by a certain can company, and if you will notice 
same you will see that the closest factory we western canners 
have to draw cans from is Chicago, and the freight rate 
from this point to Missouri river is 32 cents per hundred, or 
a little more than $1 a thousand, or if we are compelled to 
get cans from Indiana points freight would be about $1.50 








L. W. SLAGNER, Vice Pres. Mo. Canners’ Assn. 


Valley 


a thousand. You will also note, gentlemen, that most of the 
ean factories are located in the midst of your strongest com- 
petitors, and they in making a price do not have to consider 
freight charges on empty cans at all. If we could induce 
some can company to locate a factory on the Missouri river 
our freight rates would no doubt be at least one-half of our 
present Chicago rates, and this saving would make some 
showing in this ‘profit and loss account which causes us so 
much trouble. Also, another advantage we would have if 
we had a factory on the river, viz., we could get our cans 
delivered more promptly, which during the canning season 
would help relieve our worries considerably and which some- 
times helps a great deal more than the freight rate would. 

The notice Mr. Moore gave me to handle this subject was 
so short that I could not prepare myself with certain facts, 
but I am sure, with the territory and the number of canners 
in that territory it would be to the advantage of some can 
factory to locate west, and I think if this association would 
show them that they would treat them right we could secure 
such a factory. I also have in mind another method that 
possibly could be adapted in order to reduce this freight item, 
but think it could be best handled by a committee. 

Now, gentlemen, this is all I can offer you on this subject 
at present, but I hope we can get together and secure some 
benefits which we are entitled to on this subject, but we have 
to stand together. I thank you. 

In response to Secretary Moore’s inquiry as to whether or 
not anybody wished to ask any questions on the subject of 
Mr. Pickerts’ address, General Sales Manager Suydam of 
the Continental Can Company stepped to the front of the 
hall and explained: that there would be no advantage to the 
packer if a can manufacturing plant were built\in Missouri, 
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as the rate on tin plate, ete., would make the cost of the cans 
fully as much as is paid at the present time for cans made in 
Chicago or Indianapolis. He also said that the rate on cans 
is proportionately lower to Missouri river points than to any 
other part of the country, and that if the packers were to 
agitate the matter a possible outcome would be their having 
to pay more than at present. ; 

Mr. Piekerts arose and asked if that was to be construed 
as a threat. Mr. Suydam answered that it was not, that he 
was referring to the railroads and not to any can company. 

The next on the program was the address of H. N. Brown, 
of Odessa, Mo. Mr. Brown’s paper follows: 

Items of Cost, by H. N. Brown, Odessa, Mo. 

Mr. President and members of the Missouri Valley Canners 
Association:—I was assigned the subject ‘‘Items of Cost in 
Packing.’’ The cost of packing is one of great moment to 
all engaged in the packing business and it is very necessary 
for all to know the cost of packing an article or kind of 
soods. Before we are prepared to name a price on our goods 
every item or element of cost should be considered, from 
cans as the largest single item to the matches we light our 
fires with as the smallest item, although there may be plenty 
of others that seem as trivial that every packer has to meet. 

[ will divide costs into two classes, direct or cost of ma- 
terials and labor, indirect cost or burden. 

Of the first: Cans, caps, boxes, labels, raw fruits and vege- 
tables, labor, freights, gasoline, oils, nails, acid, paste, fuel, 
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salt, solder, salamonia, which cost approximately 65 cents 
per dozen for No. 3 standard tomatoes. 

Of the second, or indirect cost, repairs, interest on invest- 
ment, interest on running capital, taxes, insurance, incidental 
expense, depreciation on building and machinery, discounts, 
commissions, salaries, spoilage and losses, which include 
smashed cans, broken boxes, label waste and shortage, spoiled 
goods at factory, also claim made for allowance after ship- 
ment. We might have subdivided many of the items, but 
thought it would be a waste of your time, as doubtless many 
if not all of you have read the addresses made at the West- 
ern Packers’ Association meeting in Chicago about two weeks 
ago. These most excellent addresses are published in the 
canning journals. I believe each canner would be benefited 
by reading and studying them and applying the suggestions 
and principles to his own business if he expects to continue 
in the canning business. 

I am inclined to believe that too many of us have only 
counted the direct cost in the past. When we name prices 
on futures we estimate the direct cost according to last year’s 
cost and guess at the indirect cost and make a future selling 
price, or worse, than the above. Because some packer has 
named a price we will jump up and say we know that it will 
cost that fellow as much to pack as it does us, so we make a 
similar price to get some of the business. And when the 
packing season is over, goods delivered and expenses all paid, 
we find the price was entirely too low to allow us a reason- 
able profit. Many times, if the season is a poor one, we find 
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we have sustained a loss. The closed and idle and disman- 
tled factories all over the country are proof of the hazard- 
ousness of the business as it has been conducted in the past. 

Since I entered the business there have been about twenty 
canneries operated around us that we called neighbors in the 
business. The past season only four of them ran; and I am 
ready to say that if next season should be like the past those 
four will be down and out, and my observation is that once 
closed they seldom ever open again. 

Gentlemen, I beg your pardon for getting so far off the 
subject. With your permission I will read the items and cost 
per dozen given by Charles W. McReynolds, as published in 
THE CANNER AND DRIED FRUIT PACKER. The total is so near to 
what it has cost me to pack that I believe he is correct as to 
what. each item has cost. 

MATERIAL COST. 

Raw material . 
Freight on raw material......... d 
Cans 
Sanitary cans ... . . 
Freight On GCANS...........ccceeees d 
Labor stacking cans.............. d 
Perr Nes ‘ 
| na ee on can caps.............. A 

xes d 
Sanitary boxes ...........-2....0% F 
Labor making boxeés.............. P 
Electric power .........ccccecceces d 
Gasoline 


Spoilage, swelis paid for.......... 0 
laries 


insurance 

Taxes 

Supplies and repairs 

General factory labor . 

Rent 

Legal service eee 

PMI on. ccc cc ccccvccctocverece -000' 

interest and discount 

PUGMOIS, CFOEES .... oc ccccccrcccesces ¢ 

Sundry expenses 

Depreciation .........2...2+-. Sebcas -006' 
SELLING COST. 


Per Doz. $.073 


Brokerage 
Traveling .... 
Salaries ....... 
Publicity and advertising... 
Registration of labels 
Office expenses, telegraph, stamps, 
writing material d 
Allowances and discounts......... .01957 Per Doz. $.0564 


LOSSES. 
TOeMAWS PIMMES 1.2. on ccceccccccccgs .0016 
Cans, mashed and swelled........ .009 
Boxes, waste and dirty........... -0007 
Labels, waste, shortage, etc...... .0016 Per Doz. $.013 
Total cost per dozen on basis of 23,000 cases...... $.7824 

Gentlemen, I thank you for your attention. 

Mr. Teniple here arose and. announced that the American 
Can Company desired to have alfthe packets and everybody 
connected with the industry as thé company’s guests at din- 
ner in the main dining room of the Savoy hotel at 6 o’clock. 
Roy Nelson, of Marshfield, with a sly smile on his face, rose 
and stated that he was pleased to accept the invitation for 
the rest of the members of the association, which produced a 
laugh. 

, ras made that the photographer desired to 
photograph the convention in a group. Secretary Moore sug- 
gested that all go down in front of the hotel, where the light 
was better. Accordingly, there was an intermission of about 
a quarter of an hour to allow time to photograph the dele- 
gates. 

; Question Box. 

The convention then proceeded to_take up the ‘‘ question 
box,’’ the first question drawn by Secretary Moore being 
the following: ; 

Question: *‘ Would like to know what is meant by Pub- 
licity Committee. Can they do us any good?’’ 

Answering this question, Secretary Moore stated that the 
matter of publicity was one of vital importance to canners, 
that the object of ‘the comniittee was to publish to the 
world that canned goods are pure and wholesome. He fur- 
ther explained that the committee was advertising the purity 
and wholesomeness of canned goods in ‘‘The Ladies’ Home 
Journal,’’ the ‘‘Saturday Evening Post’’ and other leading 
periodicals, with the object of increasing the demand,, and 


that of course money is needed to pay the cost of 
publicity. 

Mr. R. C., King interrupted to say that Mr. Harris, repre- 
senting the Publicity Committee, was present and suggested 
that he be ealled upon. F 

Mr. Moore replied that he intended calling upon Mr 
Harris for some remarks. 

Mr. Harrington at this point expressed the opinion that 
increased demand would only add to the canners’ losses, if 
it resulted in Jarger demand. 

Mr. Moore stated, in reply, that with increased demand 
the canners would naturally be able to realize better prices 
for their product. 

Mr. Dalrymple followed with a strong plea for support of 
the publicity campaign, urging that the canners would be 
substantially benefited. 

Mr. King stated that increased demand would create the 
same condition in the canning industry as the great growth 
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in foreign demand for corn had created, his line of argu- 
ment being that the greater export demand for American 
corn was a factor in enabling the farmers to realize higher 
prices. 

Mr. L. W. Stagner, of Tripoli, Iowa, at this point promised 
the packers that he would tomorrow place the responsibility 
for the disappointing demand for canned goods in this coun- 
try. 

Question: ‘‘Why is it not possible to start these meet- 
ings at the proper time?’’ 

Vice-President Stagner answered jokingly by saying that 
it was the fault of the secretary, in not getting the members 
more promptly into the hall. 

Announcement was made that the Meinrath Brokerage 
Co., of Kansas City, desired the convention to attend the 
automobile show in the evening as its guests. 

Announcement was next made that the American Can Co. 
would tender the convention a dinner in the main dining- 
room of the Hotel Savoy at 6 o’clock. 

Question: ‘‘Has anyone had any experience in feeding 
silage made from sweet corn fodder, or how ean the by- 
product of any kind of canning material be used to the best 
advantage?’’ 

Mr. Martin, of Nebraska, arose and stated that it is im- 
portant to know the food value of silage, as packers should 
not waste any by-product if same is of value. 

Mr. Stagner entered the discussion, saying that sweet corn 
is not quite as good for silage as common field corn, though 
cattle prefer it. Farmers, he said, are glad to get ensilage 
from corn canneries and readily buy it of the packers to feed 
their stock with. ; 
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Mr. King referred to the silos belonging to the Kelley 
Canning Co., at Waverley, lowa, saying that sweet corn 
fodder has a high feeding value and that the Kelley Can- 
ning Co. feeds from its silos about 500 head of cattle. 

Question: ‘‘Why would it not be well to plant the to- 
mato seed in the field as well as the plants? Would it not 
save transplanting?’’ 

’ Mr. Harrington, answering this question, stated that the 
seed would come up along with the weed and, further, that 
it is well known that transplanting produces better toma- 

S. 

Question: ‘¢Will someone tell us how to process cabbage 
in No. 3 cans?’’ 

As nobody seemed to be able to answer this question, it 
sas passed. 

r Question: ‘Will freezing injure canned goods?’’ 

Mr. Miner, of Bonner Spring, Kan., said that freezing is 
decidedly injurious to deciduous fruits and to berries, in- 
juring their appearance. It is not, he said, injurious to corn, 
but damages tomatoes and hurts their market value. 

Mr. Davis added that the freezing of tomatoes separates 
the water from the solid matter and that it is easy for a 
buyer to tell tomatoes that have been frozen. 

The session’ then adjourned, after announcement had been 
made that the convention would be called to order at 9:30 
o’clock Thursday morning. 


AMERICAN CAN COMPANY’S DINNER. 


The entire convention attended a delightful dinner given 
by the American Can Co., in the main dining-room of the 
Hotel Savoy on Wednesday evening. Mr. E. H. Temple, the 
sales manager in the central district, was host and the din- 
ner was one of the features of the convention in the enter- 
tainment line. 

THE AUTO SHOW. 


The members of the association and others in attendance 
were the guests of the Mienrath Brokerage Co. at the Kansas 
City Automobile Show on Wednesday evening following the 
dinner given by the American Can Co. Mr. Shepard saw 
to it that everybody present received tickets and needless 
to say the visit to the great convention hall in Kansas City 
was one of the events of the meeting. 


THURSDAY MORNING SESSION. 


The first subject presented to the convention was the fol- 
lowing, which was read by a gentleman interested in the 
development of the locality referred to: 

Where is Koshkonong? Koshkonong is in the United 
States of America, in the greatest State of the Northern 
hemisphere, the great state of Missouri. 

What about Koshkonong? Koshkonong affords the great- 
est opportunity for the greatest canning proposition in the 
United States. 

Why does Koshkonong want this canning factory? 

First—To can our famous Elberta peaches and other varie- 
ties, as we have peaches we can can from June 30 to Oct. 1, 
and have thousands of acres in bearing orchards, and in the 
district that has fruit when other localities fail. 

Second—To can our apples. 

Third—To can our tomatoes, as we have tomatoes that 
ripen four months in the year. 

Fourth—To ean our strawberries, which yield abundantly, 
and are of an especially good quality, as our soil is adapted 
to the berry culture. 

Fifth—To can our blackberries, as thousands of gallons of 
fine wild berries go to waste every year. 

Sixth—To ean our pears, plums, cherries and other fruits. 

Seventh—-To can our sweet potatoes, corn, peas, beans, etc. 

Following the reading of the above, the convention resumed 
the discussion of the question box. 

Question: ‘‘How can tomatoes be packed at 65 cents per 
dozen and the packer make any money?’’ 

Mr. Stagner answered by saying: ‘‘Having an unlimited 
bank account.’’ Mr. Miner added: ‘‘The Baltimore way.’’ 
Mr. Stagner: ‘‘That would be packing water.’’ 

Question: ‘‘Why do Missouri canners sell tomatoes for 
less than Eastern goods can be laid down for?’’ 

Mr. Brown: ‘‘I don’t know how that can be done. I 
haven’t done it yet. Sometimes the packer who holds his 
tomatoes has to sell them for whatever he can get from the 
buyer. The packer who holds his tomatoes has to pay the 
carrying cost, and sometimes it would be just as well if he 
had sold them out at first. I carried over my’tomatoes from 
1904 to 1905 and-then took 65 cents. I was a ‘stockholder in 
the company and was compelled to take hold of the factory in 
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order to save myself, 
fice my goods.’’ 

Mr. Boatright, continuing the discussion, stated that there 
are losses from leaks, interest om investment, insurance on 
plant, ete., and that it is often a mistake to continue carrying 
goods. ‘‘It is a findneial proposition,’’ said Mr. Boatright, 
**and one that’s hard to solve. I can’t pack tomatoes for 
65 cents.’’ 

Mr. Harrington arose and remarkéd that Missouri packers 
ought not to sell their tomatoes for less than the Baltimore 
price, plus the freight. 

Question: ‘‘Have you had tobacco worms? 
you do for them?’’ 

Mr. Boatright: ‘*The only way to do is to go through the 
field and pick them off.’’ 

A member: ‘‘We pulled ours off once, but for every one 
removed a thousand came to its funeral.’’ 

A member: ‘‘We were troubled with tobacco worms and 
some of our growers fought them and succeeded in keeping 
them off.’’ 

Mr. Stagner inquired if the packers who had been troubled 
with tobacco,worms thought they came from adjacent tobacco 
fields. A member, replying, stafed that in his opinion the 
tobacco worms came after mild winters, and he was’ followed 
by Mr. Harrington, who said that he believed the worms 
were due to dry weather, but that he did not know.how to 
kill them. Mr. King ended the discussion by stating that a 
government bulletin had been issued on this subject, and rec- 
ommended a mixture of Paris green placed on jimpson weeds 
planted about the field. 

Question: ‘‘ Would like te 
ilizes his cans before use.’’ 

Secretary Moore answered by saying that experience had 
taught him the necessity for sterilizing his cans, as dust and 
other particles collect in them; he had tried washing the 
sans by hand, but that was too tedious, and he then purchased 
a Jones can washer, which he Said was a complete success, 
washing and sterilizing the cans perfectly and thoroughly. 
Secretary Moore added that he believed it the duty of every 
packer to use absolutely clean cans, and that the Jones 
washer was the machine for the purpose. 

At this juncture the question of holding the next conven- 
tion at Springfield was brought up, but consideration was 
deferred. 

Question: **Can we not form some idea as to what future 
No. 3 tomatoes and future corn should sell for this year?’’ 

Inthe discussion which followed, Mr. Boatright expressed 
the view that Missouri packers cannot establish a price, but 
stated that they ought not to sell either future corn or toma- 
toes for less than they cost to put up, saying that he thought 
tomaoes should bring 85 cents. 

Secretary Moore: ‘‘I don’t think that future should sell 
for less than ¢ost; I don’t sell futures at any price. I don’t 
sell the’ goods until they are paéKed..: I think packers who 
sell should add 10 per cent to their cost.’ 

Mr. Boatright, following Mr. Moore, argued ‘that it is some- 
times desirable to sell futures, saying that there are times 
when the packer. who does not sell for future delivery finds 
the buyers all filled up, and sométimes loses customers 
Several other speakers talked on the’ subject of futures, 
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among them Mr. Harrington, who said: ‘‘I believe in sellin 
futures, and it sometimes helps to maintain the spot price. ” 

Mr. Stagner said he believed futures to be a most impor. 
tant question, and urged the packers present not to reduee 
their selling prices until they are compelled to. President 
Gillett cautioned the packers against overselling, on account 
of the danger of loss from crop failure. 

Question: ‘‘ Would like to have Baltimore packers’ formula 
for packing No. 3 standard tomatoes at 65 cents and staying 
in the business. ’’ 

The reading of this question produced a laugh, 
was no discussion. 

Question: ‘‘Would like to have more information regard. 
ing details for plan of mutual insurance as spoken of by Mr, 
Warner Friday night.’’ 

Mr. Warner was then invited to speak on the subject of 
interinsuranee. His remarks were substantially as follows: 


but there 
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Canners’ Exchange, by M. F. Warner. 


Mr. President and Gentlemen: For many years the canning 
industry has felt the burden of oppressive insurance rates, 
and there has been considerable complaint on that account. 
This really becomes a tax, for canners are, as a class, borrow- 
ers, and a borrower is always required to carry insurance 
upon his security. Therefore, in general, no matter what the 
rate, one must insure, 

This condition led a good many canners to consider ways of 
getting protection at a more equitable rate, and several plans 
were proposed to accomplish this. Mr. Lansing B. Warner 
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was at that time handling the insurance business for most of 
the large Illinois corn packers, as an insurance broker, and 
had specialized on canning plants and plants for the manu- 
facture of canning machinery. 

In response to the general demand for cheaper and better 
fire insurance, he suggested a plan known as inter-insurance, 
which had been tried successfully for twenty-five or thirty 
years among other lines, including many of the largest and 
strongest mercantile firms in the country. 

This plan met with instant favor among his clients, and 
at their request was taken up and investigated by the Na- 
tional Canners’ Association, who, after several months of 
careful investigation, reported as follows, under date of 
November, 1907: 

To the Members of the National Canners’ Association: As 
announced in the trade papers early in August, the executive com- 
mittee of the National Canners’ Association, after a careful and 
thorough investigation of the subject of mutual fire insurance, 
ynanimously agree_to recommend the inter insurance plan pre- 
sented by Lansing B. Warner, of Chicago, and known as ‘“‘Canners’ 
Exchange.” 

There are many desirable features about this plan which do 
not appear in ordinary mutual companies, and which appeal to us 
so strongly that we are convinced that it is the BEST plan that 
can be adopted. 

It will be operated exclusively in the interest of canners. 

It will give us our protection at actual cost, at a minimum 
expense. 

The financial strength of the policy cannot be questioned. 

We confidently believe that it will save us more than 50 per cent 
of our insurance expense. 

The contract is legal and enforcible. 

The best legal advice has been invoked and the closest scrutiny 
has been given to the contract. 

All surplus accumulated belongs to the subscribers and each 
subscriber is entitled to his proportion of this surplus in case of 
withdrawal. With mutual companies, as usuafly organized, this is 
not the case. 

We bespeak for Canners’ Exchange your hearty support and 
would suggest that favorable consideration be given the subject 
promptly. Address Mr. Lansing B. Warner, 5 Wabash avenue, 
Chicago, Ill., who will give full particulars and answer all queries 
you may propound. Yours very: truly, 

(Signed by) 

EXECUTIVE COMMITTEE NATIONAL CANNERS’ ASSOCIATION. 

Those who had been instrumental in making the investiga- 
tions joined in the plan, and in December, 1907, policies were 
issued and Canners’ Exchange was in full operation. 

We began with 56 subscribers. By the end of the year we 
had 152, and were able to return about $15,000 in savings. 
In 1909 we reached 267 subscribers and divided over $53,000 
in savings. Our fire loss to-date has been less than one-tenth 
of the premiums collected, justifying the belief of the can- 
ners that they were paying too much for their insurance. 
The appreciation of the trade is evidenced by the many con- 
gratulatory letters received and by the unsolicited testimo- 
aials from the Ohio Canners’ Association, who last week 
passed the following resolution: 

‘*Be It Resolved, That in view of the fact that the Can- 
ners’ Exchange Insurance has saved their policyholders the 
sum of $70,000 in premiums, we recommend their hearty sup- 
port.’’ 

The operation of the plan provides for an initial deposit 
of $50 and the payment of full premium upon all insurance 
placed with us. 

Mr. Warner is appointed by the subscribers as attorney to 
handle the details of insurance underwriting, and an advisory 
committee is elected annually by ballot, to take charge of 
funds and. act as a Board of Directors. 

This is our first visit to Missouri, and we trust our plan 
will meet with your favor. The plan is not perfectly flexible, 
but there are a number who already meet our requirements, 
and we trust we may have the co-operation of several repre- 
sentative Missouri and Kansas canners at this time. 

Mr. Stagner, following Mr. Warner, told the convention of 
the prompt payment by Canners’ Exchange of the $15,000 
loss on the Kelley Canning Company’s fire last summer, and 
highly complimented the Exchange, which he strongly en- 
dorsed. 

Next, Mr. Stagner moved that the question box be sus- 
pended and that the regular program be taken up. 

Mr. Gardiner, of the Ridenour-Baker Grocery Company, of 
Kansas City, was scheduled for an address, but stated that 
he probably wouldn’t have as much to say as the packers 
expected, and that about all that he could say on the subject 
of standards was to repeat what Mr. Walter B. Timms, of 
New York, had once said, that a can of standard tomatoes is 
a can full of ripe tomatoes. ‘‘I can go more into. detail,’’ 


continued Mr. Gardiner, ‘‘but even then the packer can go no 


further than to have a can full of ripe tomatoes, and nothing 
but tomatoes.’’ Referring to the formulation of standards by 
packers, Mr. Gardiner said that he doubted the wisdom of, it, 
or that it would benefit the packers, as jobbers would still 
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buy and pay for goods according to the quality. Mr. Good- 
lett was asked for the report of the-Standards Committee 
appointed a year ago, but stated that they had not been able 
to investigate the subject as fully.as they desired, and re- 
quested more time be granted, which was agreed to. 

The program here called for an address by Mr. Stagner, on 
‘*How to Increase Consumption of Canned Goods.’’ He 
expressed the opinion that such a subject was not a proper 
one for a ceanners’ convention, arguing that it all got into 
the newspapers and gave consumers the impression that the 
packers’ warehouses were bursting with goods which eould 
not be marketed. He argued, further, that packers are the 
only people who discuss such sybjects if their meetings. 

He said that he was a heliovgy in publicity, but ‘‘in publie- 
itv of the right kind,’’ telling? th® packers that if they had 
brought samples of their goods along.with them to Kansas 
City and announced that theyjwould give them away, they 
would have received some exg@pllént advertising and accom: 
plished something of real benefit. 

Mr. Stagner also expressed disapproval of the policy of the 
Publicity Committee of the National Association in running 
down isolated cases of alleged ptomaine poisoning and the 
like, saying that this sort of thing only brings the matter to 
the attention of a great many .pedéple who otherwise would 
never hear of it at all. He urged the packers to talk less of 
their_troubles and to begin talking on the bright side of their 
business. 

Secretary Moore disagreed with Mr. Stagner, holding ‘that 
all that was said in the meeting was .with the object of 
increasing the consumption,of canned goods. 

Several others disagreed with the opinions expressed by 
Mr. Stagner, among them Mr. Gardiner, Mr. Goodlett, Mr. 
Goebel, and Mr. Massey, all of whom appeared to feel that 
the publie should be made to realize that canned goods are 
good food. 

The following paper was next read by Mr. B. B. Boatright, 
of Bethany, Mo.: 

Corn, by B. B. Boatright. 


I was put on the program without my knowledge or per- 
mission, neither was I allowed to select my subject, but. was 
told to tell what 1 knew about corn, and, as I am in the 
canning business, 1 presume that you want me to tell about 
the canning of sweet corn. 

[ find in my experience in canning corn that the trouble 
commences when you begin to contract the acreage. At the 
price that field’corn has been selling for the last few years, 
it is hard to get’ farmers to plant and cultivate sweet corn 
enough to keep the canning machine in operation during the 
canning season. So many who do plant put it off until all 
the other crops are planted and-then neglect to properly cul- 
tivate it, and then complain that it is not so profitable as 
their other crops. In. planting sweet corn you:should see 
that the seed. is good and will germinate fairly well. As 
sweet corn is not as hardy as other corn, it must therefore 
be given better care. The ground should be well cultivated 
and pulverized before planting and should not be planted 
until it is warm, say from the 2d of May until the Ist of 
June. When the corn is in proper condition for canning it 
should be brought in from the fields and kept moving if pos- 
sible until it lands in the retorts for sterilization. I have 
found that the sooner you can get the corn in the cans, 
sealed, and in the retorts the better grade of corn you will 
have and less swells. 

Though we cannot always have it as we would like, and 
somethimes have breakdowns, or, if it comes faster than we 
ean: take care of, we must do the best we can, and when 
the sheds are all full we must pile it on the ground and leave 
it there until we can work it up. 

If you find it smoking and heating with the husk slippery, 
the best thing to do then is to sell it to someone for hog 
feed. : 

I presume most of you who have been in the corn canning 
business any length of time have had some trouble of this 
kind, but this is not all the trouble in canning corn. I have 





seen it hauled out and dumped in the ditches and other places 
by the wagon load. We do not have as much of this kind of 
trouble of late years, as we have become more enlightened 
and know better how to handle it, or I should say we know 
what heat it takes to keep it. I think the great secret in 
keeping corn is that you must get it hot enough to thor. 
oughly sterilize it. 

Now, I suppose it is about time for some of you to ask 
what heat. and what time is required to insure the corn to 
keep. I would advise not to try cooking it in an open kettle 
at 212 degrees, as I have known it to be tried and failed. It 
requires 245 to 250 degrees to keep it, and to get that heat 
it will require sixty to seventy minutes’ time, according to 
the condition of the corn. 


Next Convention at Springfield. 


There developed quite a rivalry between Kansas City and 
Springfield for the honor of entertaining next year’s conven- 
tion, Springfield being finally declared the winner, although it 
took the vote of President Gillette to decide the question, the 
rising vote that was taken resulting in a tie. 

Mr. Massey, of Springfield, pledged the association that he 
and the citizens of Springfield would do everything in their 
power to assist in making the next convention both pleasant 
and profitable. 

Election of Officers. 

The following officers were re-elected unanimously: 

R. B. Gillette, Marionville, President. 

R. B. Gillet, Marionville, President. 

L. W. Stagner, Tripoli, Iowa, vice-president. 

L. I. Moore, Oregon, Mo., secretary-treasurer. 

Secretary Moore’s financial report showed cash on hand, 
after payment of all bills, $96.65. 

New directors were chosen as follows: J. S. Mimer, Bon- 
ner Springs, Kas.; W. D. Massey, Springfield, Mo. 

The following gentlemen were appointed a committee on 
entertainment for the 1911 convention: Messrs. Shepard, 
chairman; Massey, Goodlette, Dalrymple and Nelson. 


Resolutions. 


The committee on resolutions reported the following: 
Whereas, We, the members of the Missouri Valley Can- 
ners’ Association, have received during this convention sub- 
stantial hospitality, much kindly interest and attention from 
members of concerns affiliated with the canning industry; 
be it 
Resolved, That we extend our thanks to the Continental 
and American Canning Companies for the generous enter- 
tainment extended us since our arrival in Kansas City; 
Resolved, further, That we express our thanks to the rep- 
resentatives of the trade press for attending our convention 
and for the reports which they will publish of same; be it 
further 
Resolved, That we extend thanks to Messrs. Goodlett and 
Bolles, of Kansas City, for the delightful theater party ten- 
dered us Tuesday evening; to Mr. R. E. Goodlett for the ae- | 
tive personal interest which he has manifested in this con; 5 
vention; to the Mienrath Brokerage Conipany, of Kansas 
City, and to their representative, Mr. F. T. Shepard, for their 
solicitousness for our comfort and pleasure and for the op+ 
portunity given us to witness Kansas City’s ‘automobile 
show; 
Resolved, also, That we extend our thanks to the officers | 
of the association, the various speakers on the program and 
to all others who have contributed to the success of this an- 
nual convention; and 
Resolved, finally, That we express our thanks. and appre- 
ciation of the careful attention to our comfort, etc., shown 
by the management of the Hotel Savoy. 
Respectfully submitted by the committee. 
8. G. CHAMBERLAIN. 
J. J. MULLIGAN, 
R. DEMING. 

At this point the convention adjourned sine die. 
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FOR NEXT SEASON, 
NOW IS THE TIME 
TO GET STARTED 
ON THE DESIGN 


for delivery 


PRODUCERS 














A GREAT MANY 
STOCK AND SPECIAL LABELS 
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ALMOST EVERY 
VARIETY CON- 
STANTLY ON HAND 


SEND FOR SAMPLES \ 
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The Hughlett nt Lacquering Machine 


The ONLY comprehensive machine for this work on the market: Feed your’cans to machine and it will lacquer, dry and 
deliver them ready for piling in two minutes. 

Completely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 
face of can. Capacity’1200 to’2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of accident by fire in 
using this machine. Perfect work and no waste of material. 


tty ht oy SEELY BROTHERS, BLAINE, WASHINGTON 


























JEROME B. RICE SEED COMPANY 


LARGEST GROWERS SEEDS USED BY CANNERS, PACKERS AND PICKLE MANUFACTURERS 











We can supply for present delivery at lowest prices, or will make growing contract prices for 1910 crop 


BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 
CORRESPONDENCE INVITED 


CAMBRIDCE VALLEY SEED CARDENS, a ss CAMBRIDCE, N. Y. 
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The Register. 

. B. Gillette, Marionville, Mo. Fred 8S. Beckett, Kansas City, Mo. F. Knickerbocker, Savannah, Mo. 
I: I, Moore, Oregon, Mo. A. L. Reich, Marionville, Mo. W. B. Limerick, Savannah, Mo. 

J. J. Mulligan, Editor CANNER, Chicago, 3B. B. Boatright, Bethany, Mo. L. R. Bolles, Kansas City, Mo. 

Tl ). L. Miner, Sabetha, Kan. M. 8. Moore, Kansas City, Mo. 
FT. Sheppard, Kansas City, M G. L. Brown, Oak Grove, Mo. H. C. Gardner, Kansas City, Mo. 
Wm. Lunt, Kansas City, Mo. H. N. Howe, Cenburn, Neb. S. G. Chamberlain, Pierce City, Mo. 
we. Warner, Kansas City, Mo. R. T. Hawkins, Auburn, Neb. J. N. Buchanan, Kansas City, Mo. 


R. Barter, Kansas City, Mo. 

C. A. Suydam, Chicago, Ill. 

C,. A. Sanford, Kansas City, Mo. 
Ralph E. Goodlett, Kansas City, Mo. 
G. N. Blackburn, Kansas City, Mo. J. 
Alexander Newton, Kansas City, Mo. Jno. H. Case, 


Robt. O. Deming, 


J. R. Welfrich, Eldon, Mo. 
Chicago, Tl. 
L. H. Gilliam, Slater, Mo. 

W. A. Mohler, St. Joseph, Mo. x 
S. Miner, Bonner Springs, Kan. 
Marshfield, Mo. 


Francis Goble, Piper, Kan. 

O. H. Pickerts, Leavenworth, Kan. 
E. H. Temple, Chicago, Tl. 

Smith, Slater, Mo. 

Roy Nelson, Marshfield, Mo. 

M. J. Bloch, Kansas City, Mo. 

A. P. Bralt, Marshalltown, Ia. 


J. W. Simmons, Indianapolis, Ind. M. W. Billinger, Wichita, Kan. 
Wm. Doebele, Hanover, Kan. T. F. Martin, Blair, Neb. Wm. Hellberg, Marshalltown, Ia. 
B. T. Julian, Marshfield, Mo. O. F. Carmichael, Blair, Neb. J. H. Marshall, Des Moines, Ia. 


Floyd Bigger, Marshfield, Mo. 
Henry Schnell, Sec’y, Glasgow, Mo. 


H. L. Dalrymple, Marshfield, Mo. W. D. Massey, 


Levering Smith, Joplin, Mo. 
Jules T. Borresen, Pine Bluff, Ark. 
Springfield, Mo. H. 


G. Y. Bodenheim, Decatur, Ark. 
H. R. Kinsey, Rochester, N. Y. 
S. McIntosh, Kansas City, Mo. 


Oklahoma City, Okla. 


Wm. C. Carroll, Sleeper, Mo. J. A. Harris, Bel Air, Md. W. K. Hampton, 

G. H. Arnold, Dearborn, Mo. J. P. Harris, Prairie Grove, Mo. O. D. Batman, Mound City, Mo. 

8S. T. Brown, Norborne, Mo. T. W. Jackson, Fayetteville, Ark. Geo. W. Glick, Mound City, Mo. 

Rowland Williams, Richmond, Mo. H. M. Brown, Odessa, Mo. Dr. W. P. Cutler, Columbia, Mo. 

G. A. Bedell, Indianapolis, Ind. M. F. Warner, Chicago, Il. L. C. Kistler, Kansas City, Mo. 

H. A. Fraser, St. Louis, Mo. A. F. Knisley, Clarksdale, Mo. L. Hillis, Kansas City, Mo. 

W. G. Maenab, Chicago, Til. W. M. Durrant, Clarksdale, Mo. R. M. Davis, St. Joseph, Mo. 

J. R. White, Aurora, Mo. F. G. Schoenen, Osage City, Mo. L. H. Stagner, Tripoli, Ia. 

C. F. Payne, Kansas City, Mo. J. M. Moore, Shelbina, Mo. W. P. Harrington, Dearborn, Mo. 











Personal Paragraphs 





F. M. Romaine, of the Griffin-Skelley Company, San 


Francisco, Cal., was in the city this week. 

John T. Staff, Jr., dropped in on THe CANNER a day 
or so ago. He is on his annual trip from Hawaii to the 
national convention. 

Mr. E. L. Stanton, of the well-known St. Louis 
brokerage firm of E. L. Stanton & Co., was in town 
Saturday visiting in the River street district. 

J. K. Armsby, head of the J. K. Armsby Company, 
of Chicago, who has been visiting the New York trade 
for a week left that city of the west on Friday last. 

H. B. Messenger, the well known packer of Federals- 
burg, Md., stopped in the New York canned goods 
trade on Friday, en route for home from a two weeks’ 
trip to Montreal. 

W. C. Leitsch, of the Columbus Canning Company 
( Wis.) was in Chicago en route to the Missouri river 
territory. He expects Wisconsin to be fairly well 
represented at Atlantic City. 

T. J. Bartow of the Bartow Consolidated Canning 
Company, Manzanola and Rocky Ford, Colo., was 
around trade in Chicago this week. They are arrang- 
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ing to pack pitted cherries on a large scale during the 
season of 1910. 

Secretary Wiley, of the Western Packers’ associa- 
tion, advises us that he and his good wife will attend 
the Atlantic City convention. We are pleased to hear 
this, as there has been some doubt as to whether or not 
he would be able to attend. 

Alfred H. Beckmann, secretary of the National 
Wholesale Grocers’. association, left New York on 
Monday, January 17, to attend the meeting of the 
executive committee of the association ‘scheduled for 
January 20, 21 and 22 in the Auditorium hotel, ag 
cago. 


NEBRASKA’S LARGEST COUNTY, 


“A big state? God bless your souls, good friends, 
we have one county in Nebraska from which might 
be carved a Delaware, a Rhode Island and thirty-six 
Districts of Columbia, and then have a few good 
farms to spare. In that single county all the people 
of the world, civilized and uncivilized, might be 
placed, and each one given enough room in which to 
swing in a comfortable rocking chair.”—Labor Com- 
missioner Maupin. 











MicMeans & Tripp 


ENGINEERS 


CHAS. A. TRIPP, 
Am. inet. ©. E. 








MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 


eT 8: 


Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems, 
607 State Life Bldg. INDIANAPOLIS 
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PAY DAY Comes EVERY DAY if 
you drive your machine through 


CANNING BOXES “THE REEVES” 


AND 


BOX SHOOKS VARIABLE SPEED 
TRANSMISSION 























IF YOU ARE NEEDING 


Boxes 


Telephone us and we will ship 
them immediately 


Made up boxes always in stock 
: ’ for quick shipment 





It}pays for itself in a short time, then pays 
you daily dividends for the rest of your 
lifetime, by giving you just the speed you 
need to produce the highest grade of 
work and the most of it. 

Louisville, E> Kentucky Profitably applied to any machine requiring variable speeds. 


REEVES PULLEY CoO., COLUMBUS, IND. 


Bell-Coggeshall Box Co. 


Incorporated 















































TOMATOES 





Early Tomatoes bring big prices and 
they always pay. 

Sell the fresh fruits when people want 
them most. 


When the market demand slackens 
put them up in the Cannery. 


GROW YOUR TOMATOES OR URCE YOUR GROWERS TO DO SO BY USING 


SUNLIGHT DOUBLE-GLASS SASH 


They have two layers of glass enclosing an air-space >¢-inch thick—a transparent blanket. Boards and mats are almost 
eliminated, even for such tender plants as tomatoes. In zero weather the double-glass affords an extra protection without 
which the plants would be lost. The Sunlight Sash prevents damping off. These sash are made strongly of Louis- 
isana cypress, and will last a long life-time. "They make the earliest, strongest and best plants, and have them ready to 
go in the field as soon as the weather permits. Thus they enable the grower to get on the market when prices are highest, 
and to begin supplying the cannery before others have any fruit at all. 


SUNLIGHT SASH ARE AN INVESTMENT YIELDING 100 PER CENT IN THE FIRST PICKING TO CAPABLE GROWERS 


Send at once for our literature. The CATALOG is of value to every one who grows plants of any kind under glass, and 
all tomato growers receive copies of a special leaflet. It tells what you can do with hot-beds and cold-frames. Also get 


our PREPAID FREIGHT OFFER, SAFE DELIVERY GUARANTEED. 
SUNLICHT DOUBLE-CLASS SASH CoO., 963 E. Broadway, Louisville, Ky. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 














Thomas J. Meehan & Co., Baltimore, Md. 

An advance in the market prices of tomatoes in mid- 
winter, while not phenomenal, is certainly out of the 
ordinary, especially when based on an increased de- 
mand coming immediately upon the opening of the 
new year, almost before inventory time is over, and 
increasing as the prices stiffen up on orders from 
nearly all sections of the country for prompt shipment, 
notwithstanding the unfavorable weather conditions. 
During this week markets that reported before the 
holidays that they had enough tomatoes on hand to 
last them until next spring were among the largest 
buyers, and it looks like their wants are not yet fully 
supplied. It is ‘now being realized that the stocks of 
tomatoes have been forced out of the hands of the 
weak holders, and they have been eliminated as a dis- 
turbing factor in the market for the remainder of this 
season. The net results of the week’s work in this 
section shows an advance in No. 2 standard tomatoes 
to 47¥%c, with a majority of the holders asking 50c 
dozen for them, and a strong advance in No. 3 stand- 
ards to 62%%4c, with indications of a 65c market at any 
time. In fact, sales of well-known brands at that price 
are already reported, and those packers who have been 
patiently and consistently awaiting a reaction to 70c 
dozen are likely to be rewarded sooner than expected. 
Another heavy snow storm the last two days will make 
the shipping conditions at the country points in this 
state as bad as they were after the blizzard at Christ- 
mas, and many of the tomatoes already sold will be 
delayed, which will cause a stronger market for the 
goods which can be shipped promptly. We repeat that 
intending buyers for January and February shipment 
would do well to look after the goods at once. 

Oysters—The cold, freezing weather and frequent 
snow storms create very unfavorable conditions in the 
cove oyster market. Consequently, the prices of the 
canned article are firm and an active demand for them 
continued this week. All the indications point to a 
stronger market for cove oysters during the remainder 
of the winter. They look like a good purchase at 
today’s quotations. 


Strasbaugh, Silver & Co., Aberdeen, Md. 

Tomatoes—The tomato market during the past week 
has continued to strengthen, and indications of im- 
proved conditions are becoming more acceptable from 
day to day. Buyers who declined to buy at 6o0c are 
now covering at 62%c. The odd lots offered at this 
price are exceedingly sparse and far between. The 
West, as well as the East, continues to be interested at 
advanced prices. Seconds tomatoes continue to lead 
the procession in the way of advance and demand; it 
is now impossible to obtain full standard 2s under 50c 








to 52¥2c. Off standards are being firmly held at 45¢ 
to 47¥2c. Particular buyers, however, are unwilling 
to pass these grades and accept them as standard in 
quality. No. 10s have also strengthened to the extent 
of 10c per dozen, and while 3s have been a little slow 
in keeping up their end, the latest transactions show 
that these are only the forecast of what is almost bound 
to follow. Packers who formerly named 65c have 
pushed up their price to 7oc. Weak sellers have evi- 
dently been entirely eliminated, and the air of inde- 
pendence is asserting itself all along the line. Finan- 
cial backers have been comforted by the decided im- 
provement in conditons and outlook and are much 
more ready to continue loans and advances than was 
the condition during the latter end of the year. There 
is now a strong possibility of a 7oc market for 3s 
tomatoes in the near future, 2s and 10s at a corre- 
sponding basis. As belated orders come in “just too 
late” to secure the most applicable reply which sug- 
gests itself is that “While Nero fiddled, Rome burned.” 


H. C. Steckel & Co., Baltimore, Md. 


Tomatoes—We do not know that the tomato situa- 
tion can be better expressed than’ the statement made 
us this week by one of the largest and best known 
operators in the East, that “the steady buying of toma- 
toes has gone right along without interruption since 
the close of packing, regardless of holidays, invento- 
ries, or anything else,” and it so comprehensively 
covers the ground that it will bear repetition. The 
present week has proved no exception, with consider- 
able business failing of being closed on account of the 
advanced position which first hands have taken, and 
are holding out for. That the consumption of toma- 
toes has been vastly increased by the continued severe 
cold weather is already indicated by the duplication 
of recent purchases and the insistence of instructions 
calling for immediate shipment. Without exception, 
the tenor of advices from jobbing interests as to the 
maintained steady demand from retailers are of the 
most gratifying sort, something out of the ordinary for 
this time of year, and there is nothing in sight to indi- 
cate any check in this direction for the immediate 
future, at least. Today’s closing market stands at 
42¥%4c to 45c for seconds 2s, 47%4c to 5o0c for good 
standard 2s, 60c to 62%c for seconds 3s, and 62%4c 
net cash to 65c regular for standard 3s, and $1.75 to 
$1.90 for gallon standards. We call particular atten- 
tion to a lot of 3,500 cases 3s hand packed choice 
standards, in first-class condition—not frozen—at 65¢, 
less 1% per cent, f. o. b. Baltimore. In 2s the ad- 
vances of last week have been sustained, with their 
position statistically such as to make higher quotations 
probable. 


COSTS ACCORDINGLY. 


‘*Tt’s just despondency that ails your husband, isn’t it, 
Mrs. Highmore?’’ 

**T suppose so, but a specialist is treating him for melan- 
cholia, and you know that’s quite expensive.’’ 














ing charges. Rate of Insurance, 55 cents. 








SIBLEY WAREHOUSE & STORAGE CO. 


‘Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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The Schmidt Green Pea Harvester 


gow do you harvest your green peas now—by modern methods, or do you still 
use the old-fashioned way? Did you ever figure up your costs? Suppose 
you do it. Takes three men, doesn + it—the way you’re working? Why not cut 
out two of those men? There’s a saving of $4.00 a day in wages alone for at 
least thirty-five days, to say nothing of their board. 

Figures up to about $140.00, you see, exclusive of what the men would eat. 

That’s why we say a Schmidt Green Pea Harvester will pay for itself in 
a single season. Just take your pencil and prove our 
figures for yourself. Then, before you lay the pencil an 
down, write us for full information about the Schmidt. © -ssenenegememeanes 

The Schmidt Green Pea Harvester is the outcome ‘4a <a 
of years of experience in harvesting green peas under Poe F & 
adverse conditions. We fully ee 
realize the requirements and : 
we know how substantial a | Os ee 

| ae ay 


















~ FS 4 


machine must be to do the Bam fF) 
work. é eb. A e/ 

It is on this knowledge, 
gained through experience, 
that the Schmidt Green Pea 
Harvester has been con- 
structed. 

Each machine is honestly 
and conscientiously built, 
every part is assembled with 
especial consideration for the 
work it has to perform, and) «”! [is 
the complete Harvester is both NGA ee 
easy on the horses and con- j 
venient for the operator. 


Don't put it on—write FF, W. SCHMIDT PEA HARVESTER CO. 


us today for price and full 
details. NEW HOLSTEIN, WISCONSIN 


























Have You Ever Noticed 
How Success is Imitated? 


We are the originators of the one pipe sys- 
tem, which has proven its value to the canning 
industry. As the 20th Century Gas Machine 
is the one that will make an absolutely uni- 
form quality of Gas, regardless of the chang- 
ing consumption, it is the Machine that will 
operate perfectly with the one pipe system. 
Permit us to demonstrate and prove this state- 
ment in your factory at our expense. The 
Machine is permitted to be installed in your 
main factory building without affecting insur- 
ance rate. 






















‘*Buying any but a 20th Century Gas Ma- 
chine to save money is like stopping a clock to 
save time.’’ The difference in service quickly 
overcomes any difference in price. 


Durable 
Reliable 
Safe 
Cheapest 
and Most 
Efficient 
Service 





The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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There is some talk of the establishment of a canning factory 


Minn. 
The Wisconsin Pea Canners’ 


at Crookston, 
Co. is planning to make exten- 


sive improvements in its plants at Manitowoc and Two Rivers, 


Wis., for the coming season. 

Menning & Slater, the wholesale vinegar and pickle concern 
of Des Moines, Iowa, are contemplating the erection of a pickle 
factory at Nevada, Mo. 

Work has been commenced on the buildings for the cannery 
at Canby, Ore. The factory will be equipped to handle all the 
different kinds of fruits and vegetables raised in the vicinity. 

R. J. Loveland, of Mount Pleasant, Iowa, has purchased a 
half interest in the Audubon (Iowa) Canning Co., and the 
plant will be operated the coming season upon a larger scale. 

A report from Washington, ill., says that satisfactory prog- 
ress is being made on the canning factory buildings, and it is 
hoped to have them far enough along to commence installing 
machinery during this winter. 

A dispatch from Bellingham, Wash., states that the Ana- 
cortes Creamery Co. will add to its line the canning of fish, 
having purchased the plant and fleet of the Robinson Codfish 
Co. The price paid is said to be $100,000. 

The plant of the Lewiston-Clarkston Canning Co., at Lewis- 
ton, Idaho, was recently destroyed by fire, the loss being esti- 
mated at $25,000, partly covered by insurance. The officials 
of the company have decided to rebuild the plant at once. 
stockholders of the Shelbina 
Canning Co., Shelbina, Mo., was held in that city last week, at 
which the following directors were elected: J. R. Lyell, J. H. 
Wood, J. G. Douglass, Clark Way, J. L. Howell, B. F. Dolyns 
and George Gose. 

Plans are under way for the establishment of a canning fac- 
tory in the Belle Fourche river valley district. Willis Owens, 
of Spearfish, 8S. D., is said to be largely interested in this 
enterprise, along with prominent business men of Whitewood, 
Vale and Sturgis. 

The Detter Canning Co., formerly of 
recently moved to Harrisonville, Mo., and is about ready to 
contract tomato acreage for the coming season. The company 
will also put up beans, apples, peaches, pumpkin and hominy, 
and expects to make a pack of sweet e pees in the fall. 


The annual meeting of the 


Oklahoma City, was 


THE PROGRESSIVE P. PACIFIC COAST. 


The article on “The Progressive Pacific Coast,” in 
the February Scribner, is by Henry T. Finck, for 
nearly thirty years musical critic of the New York 


Evening Post. Mr. Finck has known the Pacific coast 
from his earliest youth, and about twenty years ago he 
wrote a standard volume about it, “The Pacific Coast 
Scenic Tour.” He is therefore peculiarly fitted to 
give a vivid impression of the new acific coast as it 
is today, with its wonderful energy and unequaled 
development. He pictures the country from Los An- 
geles to Seattle. 
WESTERN PACKERS’ CANNED GOODS ASSOCIATION. 
It is intended to hold a meeting of the executive com- 
mittee of this association at Atlantic City to determine 
the date of their meeting in February, and also to 
formulate a program for same. 





LARGE EXPORTS OF CANNED FRUITS. 

The sales of California canned fruits for export this 
year largely exceed, says the California Fruit Grower, 
the expectations of sellers following the very heavy 
exports out of last year’s pack. 








The Kennard Canning Co., Kennard, Ind., writing un- 
der date of January 10, renewing their subscription for 
the year 1910, say: ‘‘1909 has been a bad year, but we 
cannot do without The Canner.’’ 








CHISHOLM-SCOTT COMPANY GIVES BANQUET To 
NEW YORK STATE PACKERS’ ASSOCIATION. 
The New York State Packers’ association were the 
guests of the Chisholm-Scott Company at a banquet at 
the Powers hotel, Rochester, N. Y., on the evening of 
January 18th. Guests to the number of 125, repre- 
senting practically all the canning factories in the as- 
sociation, gathered at the tables in the large banquet 
hall at 7:15, and from that hour until midnight merri- 
ment only reigned, as all discussions pertaining even 
remotely to business cares and troubles were strictly 
tabooed. ; 
The room was handsomely decorated with masses 
of foliage, electric light and gleaming pendants here 
and there, the American flag predominating about the 
walls. After discussing with full enjoyment. the 
hearty welcome in the shape of laden tables tendered 
by the Chisholm-Scott Company, frequently entertained 
by Tracy’s quartette and orchestra of six pieces, to- 
gether with solos by the famous baritone, Mr. Dillen- 
back, of Syracuse, N. Y., the following speakers, who 
were in unusually good form, added to the thorough 
amusement and gg wee of the canners and their 
friends. Mr. E. S. Thorn of the Geneva Preserving 
Company, and vice-president of the New York State 
Packers’ association; Mr. Woodworth Clum, of the 
Rochester Chamber of Commerce : ex- Judge O’Connor, 
of Rome; Mr. R. P. Scott, of Cadiz, Ohio; Mr. Roland 
B. Woodward, general secretary of the Rochester 
Chamber of Commerce; Hon. Henry R. Glynn, of 
Rochester, N. Y.; Judge Spring, president of the 
Franklinville C Canning Company, Franklinville, N. Y., 
and Justice of the Supreme Court, appellate division, 
fourth department, and Judge Lynn, of Rochester. 
With the singing of Auld Lang Syne, this unique and 
heartily enjoyed meeting of the New York canners 
ended. 
The toastmaster was Mr. S. M. Ryder, assistant 
manager of the Chisholm-Scott Company, who repre- 
sents them in the East. 


CANNERS’ LEAGUE OF CALIFORNIA. 


At the meeting of this association held in San Fran- 
cisco on Thursday, January 13, the following officers 
were elected for the ensuing year: President, L. F. 
Graham, San Jose; first vice president, F. F. Stetson, 
Los Angeles; second vice president, Isidor Jacobs, 


San Francisco; secretary, Howard C. Rowley, San 
Francisco; treasurer, Jay Deming, San Francisco. 
Executive Committee—C. L. Tilden, R. I. Bentley, 


Walter M. Field, Andrew Griffin and J. H. Hunt, all 
of San Francisco. 


ANNOUNCEMENT. 


The style of the old established brokerage firm, 
Potts-Van Zandt Company, of Fort Worth, Texas, has 
been changed to the Potts Brokerage Company, Mr. 
Potts having bought out the Van Zandt interest both 


in this concern and Charles D. Palmer & Co., of 
Dallas. This concern was established by M. W. Potts 
in 1896, and has been very successful. They will 


continue to cover with their own trav eling ‘ salesmen 
all points in northern, eastern and western Texas and 
southern Oklahoma. 
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Install A Machine That Prevents Waste 
There Is But One Recognized STANDARD MACHINE 


for Canners That Will Do This. 


This machine actually reduces 
your gas expense one-half. It 


improves your service by auto- [™ 
matically maintaining perfect |) Gam 
combustion and even pressure B 
at all burners without adjust- |” 


ment. 


Ask the hundreds of Canners : 


that have used this system suc- 

















THE U. S. 


years, they can tell you by 


-| actual experience. 


.? | We will supply you a machine 
»| upon thirty days’ free trial and 
nj | if you do not get satisfactory 
ifm | and economical service or for 
; > any reason do not want to keep 

|| the machine, ship it to us at our 
— expense and you will be under 











cessfully for more than ten “Automatic Junior” no obligations. 


All Machines Sold on Liberal Terms. SATISFACTION GUARANTEED 


U. S. GAS MACHINE CO., Muskegon, Mich. 









































DID YOU GET YOURS? 
$69,000.00 


SAVED TO THE CANNING INDUSTRY AND 
DIVIDED AMONG THE SUBSCRIBERS AT 


CANNERS EXCHANGE 


Write for Information 
FIRE INSURANCE AT CANNERS EXCHANGE 


ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman CHAS. S. CRARY, Treasurer 
Indianapolis, Ind. Hoopeston, Ill. 


5 Wabash Avenue 
GEORGE G. BAILEY WM. B. ROACH 
v a Hart, Mich. 


HICAGO Rome, N. Y 
Cc CAG L. A. SEARS, Chillicothe, Ohio. 


THINK xo ACT 


LANSING B. WARNER, Attorney and Manager 
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Want Advertisements. 





Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 

















WANTED= = 


POSITIONS WANTED. 

















WANTED—Position as superintendent or processor by a 
young man of practical experience in the staple products and 
small fruits. Farm bred, familiar with work in and out of the 








factory. Reference given. Address ‘‘Hilton,’’ care THE 
CANNER. 

WANTED—Position as  superintendent-processor by a 
competent canned goods, pickle and condiment man. Address 
**Canned Goods,’’ care THE CANNER. 

WANTED—Position as manager and processor; twenty 


years’ experience; can pack full line of fruits, vegetables and 
winter goods of extra quality, especially peas, corn and toma- 
toes; have no trouble with spoilage whatever; capable of 
taking full charge of every department and detail; references 
furnished and required. Address ‘‘R.,’’ care THE CANNER. 





WANTED—A position as Manager or Superintendent of can- 
ning factory; 25 years’ experience. Address ‘‘W,’’ care 
THE CANNER. 





WANTED—Position as processor and superintendent of a 
good corn or tomato plant, or both, for the season of 1910. 
ve Mes and can furnish highest references. Address 

M.,’’ care THE CANNER. 








EXPERIENCED HELP WANTED. 





WANTED—Experienced canned goods man; must be good 

salesman and have executive ability, familiar with wholesale 
grocery trade in and around Chicago. This affords a splendid 
opportunity to high-grade man. Address W. S. Knight & Co., 
2 Wabash avenue, Chicago. 








MACHINERY WANTED. 


One Hawkins Capper. 

One Sanitary Can Seamer. 

Four or five Closed Process Kettles. 
One Steam Jacketed Kettle. 

One Hawkins Exhaust Tank. 

One Gas Machine. 

Three Merrill and Soule Corn Cookers. 
Two Fire Pots. 

Second-Hand Engine, 15 or 20 H. P. 


Address C. O. D., care THE CANNER. 





WANTED—A second-hand Plummer blancher. Must be in 
good condition. Give lowest price in first letter to ‘‘X. Y. Z.,’’ 
care THE CANNER. 








MISCELLANEOUS. 





WANTED—Several corn cutters, either Model M or Morral, 
one double corn cooker and filler and one silker. Address 
Union City Canning Co., Union City, Tenn. 





WANTED—Party owning well established and successfully 
conducted canning business desirably located in best tomatoes 
and fruit growing section of Delaware; appraised net assets, 
$15,000.00; wants additional $8,000.00 capital. Will entertain 
proposition of partnership or joint stock ownership from parties 
wanting either good investment or working interest. Write 
‘*Delaware,’’ care THE CANNER. 


WANTED—2 Cuykendall corn mixers and cooker-feeders; 
Merrell-Soule double corn mixer or the Stickney corn mixer; 
2 Combined Ulery-Merrell-Soule corn silkers or Combined 
Merrell-Soule-Kelley corn silkers. Address ‘‘G. F.,’’ care 
THE CANNER. 





WANTED—I am in the market for a corn canning plant situ- 

ated in the Middle West. I want a two or three-line plant 
in good condition; want to operate it next season. Here is a 
chance for one of "those packers who are complaining that they 
‘‘ean’t make money in the canning business’’ to get rid of 


his plant. Describe fully condition of machinery and name 
your price in first letter. Address ‘‘R. R. 250,’’ care THE 
CANNER. 





WANTED—To lease a factory in Ohio for canning corn 
and tomatoes, with privilege of buying same after first year’s 
operation. Address ‘‘F, P. H,’’ care THE CANNER. 


WANTED—Brokers having no domestic sardine account, te 
write Box 162, Portland, Me. 


WANTED—A pickle sorting machine; must be in good 
condition. Address ‘‘Y. R. C.,’’ care THE CANNER. 


WANTED—Two iron jacket kettles with a capacity of 100 
to 150 gallons each. Address ‘‘J. D. B.,’’ care THE CANNER. 























FOR SAL Ess" 


FACTORIES. 


FOR SALE—A modern equipped canning factory, for can- 
ning peas, corn, tomatoes, peaches, apples, strawberries and 
fuli line small fruits; located in one of the best fruit-growing 
sections of Michigan; factory thoroughly equipped with 
newest machinery in first-class condition, only having been 
used for the past two seasons; will make terms; satisfactory 
arrangements to responsible parties. Address ‘‘Box 243,’’ 
care THE CANNER. 


FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber. Healthy locality mear Memphis. Own- 
ers inexperienced. Address, Bank, Halls, Tenn. 




















FOR SALE OR TRADE—A modern equipped canning fac- 
tory for canning corn, tomatoes and pumpkin. For further 
particulars address Standard Canning Co., Hanover, Kas. 


FOR SALE ’ 
value. No better plant in the West for tomatoes, corn, apples, 
ete. Capacity 200,000 cans tomatoes and 500,000 cans corn. 
Has always been a moneymaker. Present conditions no fault 








of the factory. Come at once and see for yourself. New 
Glenwood Canning Co., Glenwood, Ia., F. G. Day, Receiver. 





FOR SALE OR LEASE—A complete up-to-date sanitary 


tomato canning factory; only run part of two seasons. Will 
sell or lease cheap, or would sell machinery separately. Good 
opening for an ice plant or bottling works. None close. Ask 


for full particulars. Rowletts, Ky., 


Hart County. 


FOR SALE OR TRADE—A good canning factory in good loca- 
tion for corn, tomatoes, apples and pumpkin. For further 
particulars address Mound City Canning Co., Mount City, Mo. 


MACHINERY. 


FOR SALE—One Cox hand capper, 12 steels, 30 trays and 3 
sets steels; 1 double dump scalder; 4 open process kettles; 
8 crates; 1 100-gallon copper kettle; 1 cyclone pulp machine; 
2 eranes complete, with fixtures; 2 No. 1 Buffalo blowers; 1 
3-barrel gas machine, underground carbureter; 4 firepots; 1 
Baker square steam chest with pans, gauge thermometer com- 
plete. All above machinery is in good condition; some of it 
new, has never been used. Address Union City Canning Co. 


FOR SALE—.sed hydraulie — 4-inch reds, racks 6x6, 
weight 24,000 pounae. Addr 


haiti anen | 


Green River Canning Co., 
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FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted te 

label dented cans. 

These machines have all the new improvements, and we guar. 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label 
ers any time within one year from date of purchase. 

These devices are new and not esntained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 





FOR SALE—At lew price if ordered at once, one practically 

new Kuapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Ce., 
Keyser Bldg., Baltimore, Md. 





FOR SALE—Latchford tomato-peeling system complete, with 

two scalders and four coring machines. Capacity, 48 peelers. 
In first-class condition, used one year only. McMeans & Tripp, 
607 State Life Bldg., Indianapolis, Ind. 








SEEDS. 


FOR SALE—Seed Peas; 800 bushels or less. Hand-picked 
Admirals, Wisconsin grown, at low price for immediate ship- 
ment. Address Howard, care CANNER. 


FOR SALE—200 bushels choice Advancer peas. Write for 
samples and prices to the Sauk City Canning & Packing Co., 
Sauk City, Wis. 


FOR ‘SALE—2,000 pounds pumpkin | seed saved from cheies 
specimens ef Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 


FOR SALE—Choice Alaska and sweet peas. The leading can- 

ners are getting their seed peas from this famous pea belt 
of Kewaunee and Door county, as they get the best results. 
Write for price and samples. Algoma Peas Co., Algoma, Wis. 


FOR SALE—Choice ‘‘Greater Baltimore’’ tomato seed. 
Great care has been taken in selecting this seed and we offer 
it confident that better seed cannot be raised. The ‘‘ Greater 
Baltimore’’ is much more prolific and about two weeks earlier 
than other canning varieties. We also have a limited quantity 
of extra quality new Stone seed. Prices upon application. Ad- 
dress S. I. Sawyer, Seedsman, Box 138, St. Joseph, Mo. 























THE PRESERVING INDUSTRY GROWING IN MEXICO. 

Consul L. J. Kenna, of Chihuahua, writes that the 
market there for ripe fruit and for preserves “is un- 
usually good. Preserves are also imported, but the 
high duty on goods of this class has stimulated a 
rapidly increasing production of preserved fruits of 


all kinds. The following fruits are grown in the 
State of Chihuahua: Alligator pears, plums, peaches, 
strawberries, pomegranates, guavas, figs, citron, 


oranges, lemons, limes, mangoes, apples, muskmelons, 
quince, mulberry, walnuts, pears, grapes, watermelons, 
and bananas. It is estimated that the value of the 
total fruit product of the state in 1907 was $209,000, 
and of the vegetable crop, $62,500.” 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 
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MEETING OF THE NEW YORK WHOLESALE GROCERS’ 
ASSOCIATION. 


More than one hundred members of the grocery 
trade were in attendance at the annual meeting and 
banquet of the New York Wholesale Grocers’ Associa- 
tion held on Friday, January 14, at the Hotel Victoria 
in New York. Speeches and addresses read by offi- 
cials of the organization covered a wide range of sub- 
jects. The fact brought out stronglly was the grow- 
ing harmony of grocery interests with particular ref- 
erence to the spirit of co-operation subsisting between 
the producers and distributers. It was brought out 
that wholesale grocers in the East are finding an in- 
creased sale of the various canned goods to the retail 
trade. The cheapness and general wholesomeness of 
canned goods was made the subject of reference by 
some of the speakers. It was argued also that con- 
sumers, face to face with an increased cost of meats, 
fresh fruits and vegetables as well as staple cereal 
products, are turning to most lines of canned goods. 
The jobbers see in this feature a prospect of enhanced 
business in all lines. 

The election of officers resulted in the choice of the 
following to serve the ensuing year: George F. Gen- 
nerich, of Gennerich & Von Bremen, New York, presi- 
dent; C. F. Wheadon, of Barton & Wheadon, Elmira, 
first vice president; O. B. Rowe, of J. O. & B. N. 
Rowe, Oneonta, second vice president; A. J. Well- 
ington, of Clark, Chapin & Bushnell, New York, third 
vice president; E. B. Hosier, of Rafferty & Hosier, 
New York, treasurer. 

Following his installation, Mr. Gennerich named 
the following executive committee: F. W. Hannahs, 
of Wilkinson, Gaddis & Co., Newark, N. J.; Joseph 
Seeman, of Seeman Bros., New York; P. C. Staib, 
of Koenig & Schuster, New York; Harry Sills, of 
John S. Sills & Sons, New York; A. D. Depew, of 
A. D. Depew & Co., New York; H. S. Reynolds, of 
W. T. Reynolds & Co., Poughkeepsie; E. C. Stewart, 
of D. B. Stewart & Co., Ithaca; E. E. Darling, of 
E. E. Darling & Co., Troy; C. F. Wilson, of Granger 
& Co., Buffalo; G. Thalheimer, of Syracuse, and E. 
Frank Brewster, of Brewster, Gordon & Co., Roches- 
ter. Nelson Gray, of Louisville, Ky., was appointed 
secretary of the association for the year from Feb- 
ruary I next. 


Bad luck is often but another name for bad man- 
agement and lack of alertness in making the most of 
opportunities. 


WE BUY TIN 
SCRAPZz 


THE VULCAN DETINNING CO. 


114 Liberty St., NEW YORK, and S1REATOR, ILL. 
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LAST WASTE 
ANY SIZE 0B 



























GOVERNMENT REPORT ON THE RELATIVE FOOD 
VALUE OF CANNED AND FRESH CORN. 

In reply to an inquiry, we have received the follow- 
ing from the Bureau of Chemistry, United States De- 
partment of Agriculture, Washington, D. C., showing 
analyses of canned and fresh corn to determine their 


food value: 
Analysis of Canned Corn. 


Min. Max. Av. 
Number of analyses................ ame ee 52 
DEE Kine veeebecsabnecenccesaqen 68.3 86.1 76.1 
DRGRIEE 666 bc diccecncdcasesssnuccas 2.0 3.7 2.8 
BD Gib at bed Wade 6 0 4.e 6 oe £8 0:0 Rm eae 5 1.9 1.2 
Total carbohydrates, including fiber.. 9.8 25.8 19.0 
Fiber (No. of det., 43)..........6:- 4 1.2 8 
EE onda de vindnmaudevdicccesencee 5) 1.6 9 
Fuel value per pound calories. .....250 610 455 


Analysis of Fresh Corn (Edible Portion). 


Min. Max. Av. 
Number of analyses............... eee - 3 
MED 6 awh ead dens Kee ws suse calion 72.1 81.3 75.4 
BRON oie a cestoroeedasccsdutinbinend 2.8 3.7 3.1 
2 ETC OTP COTO re. 1.0 1.1 1.1 
Total carbohydrates, including fiber.. 14.1 22.6 19.7 
Romer (300. OF GE., ZT). i oss csc cece ee ose a) 
| RS re Ee ee rere rere LT I 8 7 
Fuel value per pound calories...... 360 530 470 


In regard to the above tabulations, Acting Chief 
L. F. Kebler of the Bureau of Chemistry says: “In 
these tables the fuel value of heat or combustion, 
i. e., the capacity of the product for yielding heat or 
energy to the body, is expressed in calories per pound. 
It will be noted on comparing the analyses of fresh 
and canned corn that there is very little change in 
composition as the result of canning. The fuel value 
per pound of the canned product is 455 calories, 
which, with the exception of baked beans and sweet 
potatoes, is the highest heat of combustion of any of 
the canned vegetables examined by the department. 
This high fuel value is due principally to the large 
percentage of carbohydrates present in the product. 
It appears, therefore, that canned corn compares very 
favorably in nutritive value with the various kinds of 
canned vegetables commonly found on the market.” 

Dr. A. W. Bitting, of Lafayette, Ind., special agent 
of the United States Department of Agriculture, says 
of canned corn that “in addition to the actual food 
value, there is always the appetizing effect, which 
cannot be measured chemically. Many things which 
we eat are not very nourishing in themselves, but 
which are pleasing to the taste, give a relish to other 
foods and thus indirectly help digestion. Corn pos- 
sesses such a property in addition to its real food 
value.” 


J. ED GUENTHER SOUNDS PRAISES OF CANNED 
GOODS PACKERS. 


J. Ed Guenther, the well-known head of the New 
Blue Grass Canning Company, Owensboro, Ky., in a 
recent communication to the Owensboro “Inquirer,” 
sounds the praises of the canned goods packers and 
their products, and points out that while most other 
articles of food have advanced in price within the last 
few years, canned tomatoes, corn, peas, etc., are as 
cheap as ever. Mr. Guenther’s letter to the editor of 


the “Inquirer” reads as follows: 

Dear Editor Inquirer:—I hand you herewith a news item. 
The Canning Machinery Supply Association are offering four 
prizes amounting to $100 for the four best essays on how to 
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increase the consumption of canned goods. Much has been 
said and written against canned foods. Most of the state. 
ments are untrue. Canned corn and canned peas and canned 
tomatoes have been charged with containing ptomaine poison, 
When the fact is that you could not get ptomaine poison 
out of either canned fruits or vegetables if you wanted to, 
You could get ptomaine poison out of canned meat, fish or 
oysters if the cans had not been hermetically sealed or if the 
cans with their contents after opening were allowed to re. 
main exposed in a high temperature for a long time, as is 
often the case. A case of ptomaine poison is eagerly seized 
upon to furnish a sensational newspaper article. 

Without the writer’s taking the precaution to ascertain 
whether the case reported was real ptomaine or whether the 
canned goods were at all responsible for the case of poison. 
ing or not. Let us say a few words of praise in favor of 
canned goods, praise that hermetically canned goods are 
justly entitled to. Except for canned goods the gold fields 
of Alaska would not now yield up its rich treasure. Nor 
would we have had a controversy as to whether Cook or 
Peary discovered the north pole. Canned goods played an 
important part in furnishing food supply which enabled 
these daring explorers to approach as near to the pole as 
they did. Today the humblest laborer fares better on canned 
goods than did the millionaire upon the best he was able to 
obtain before the discovery of the process of sterilizing 
canned fruits, vegetables and meats with heat, the heat hay- 
ing destroyed all germ life, the sealing of the cans in tin 
made it possible to transport their contents all over the face 
of the world with perfect safety. 

Today with the very high price of all food stuff, canned 
tomatoes, canned corn, canned pumpkin, canned peas, canned 
hominy, canned sauerkraut still remain at 10 cents per can 
or three cans for 25 cents. Canned foods are exceedingly 
cheap, very healthful. By the aid and use of canned foods 
scurvy, dysentery and many of the diseases that mankind 
suffered from because of a lack of variety in food stuff even 
fifty years ago have entirely disappeared. The inventor of 
canned foods is entitled to an everlasting monument. Most 
of the persons engaged in the preservation of foods in tin 
cans are entitled to everlasting thanks of the public, and 
many more words of praise from the public press than they 
have ever received. J. En GUENTHER. 

Mr. Guenther also sent the “Inquirer” a copy of 
the Canning Machinery and Supplies Association’s 
offer of $100 in prizes for the best four essays on 
“How to Increase the Consumption of Canned 
Goods.” This the “Inquirer” also published, giving 
canned goods some effective free advertising in that 
city and section of Kentucky. 


INVENTS FROST INDICATOR. 

A new instrument, called the frost indicator, and de- 
signed for the benefit of the fruit growers and agricul- 
turists, is on exhibition in the assembly room of the 
Merchants Exchange, San Francisco. The instrument 
is the invention of Prof. A. G. McAdie, District Fore- 
caster of the United States Weather Bureau at San 
Francisco. It makes use of the principle that when 
there is much moisture present in the air there is less 
danger of frost than when the air is dry. The instru- 
ment shows first the temperature and the number of 
grains of water vapor at saturation. A second index 
shows the percentage of saturation, or the number of 
grains of water vapor actually present in the air, so 
that one sees at a glance just how dry the air is. The 
instrument consists of a thermograph combined with a 
hydrograph, but is unlike any other device known.— 
California Fruit Grower. 


PACIFIC COAST PRUNE STOCKS. 

It is estimated by some competent authorities that 
the unsold stock of prunes in both growers’ and pack- 
ers’ hands on the: coast amounts to about 22,000,000 
pounds. This is said to include the coast holdings of 
Washington and Oregon prunes in packers’ hands. 
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ELEVATING, CONVEYING AND POWER TRANSMIS- 











SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 





Link Belt Conveyors ? 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized. 


ae pny =e ne with either link belt- 
ng or 
ELEVATORS Package Elevators 

Elevator Buckets ‘of all kinds 


POWER Shafting, Pulleys and Bearing 
TRANS- Machine Moulded Geare—largest list of patterns 
MISSION in existence. 

MACHINERY 


a | for Rope Drive using wire or 
Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, te 
anyone interested im eur line 
ef machinery. 





Standard Liak-Belt Coaveyor. 


H. W. CALDWELL é» SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Falton Building, 50 Chureu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 












































IT PAYS 


To investigate when there is a better 
way to do anything. 








It pays handsomely to go into the 
merits of Knapp. Labeling and Boxing 
Machines. 


Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 


It pays the user to know about them. Leet us send you an outfit on trial. 


Write us for our new catalogue to-day. 


THE FRED H. KNAPP GO., Westminster, Maryland 
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McCORD-BRADY COMPANY, OMAHA JOBBERS, AD- 
VERTISING CANNED GOODS IN STREET CARS. 
The McCord-Brady Company, of Omaha, one of the 

largest grocery jobbing houses in the West, have begun 

a canned goods advertising campaign, using large 

cards in the street cars of the cities in their territory. 

A series of three of these large cards, covering their 

“Advo” brand of tomatoes, peas and pineapple and 

one covering the line generally, have been received by 

Tue CANNER for criticism. 

It is impossible to criticise these street-car cards 
other than favorably. They are strikingly illustrated 
and the display matter is most effective. Both the 
idea and the advertising cards themselves are ex- 
cellent, and we are not at all surprised that the Mc- 
Cord-Brady Company say: “The results have been 
phenomenal.” 

There are numerous instances where street car ad- 
vertising has been wonderfully successful and it is but 
natural that it should be effective publicity for canned 
goods, particularly as the street cars are not at present 
carrying competing advertising. If packers, wholesale 
grocers and others interested in increasing the con- 
suming demand for canned goods would carry out this 
idea in the street cars of other cities throughout the 

36 Kinds d 
Canned Goods Re * 








Ask your grocer for 
ADVO PURE foods, 
Coffees, teas, spices, extracts, etc. 





This card also brings out prominently the fact that 
the McCord-Brady Company handle thirty-six varieties 
of canned goods. 

The pineapple card shows a package labeled “ Adyo 
Extra Hawaiian Pineapple.” Again in the center of 
this card is a plate on which are piled some rings of 
luscious golden pineapples, above which appears the 
suggestion to the housewife to order Advo pineapple, 
“Because it is canned ripe, and better than fresh green 
pineapple.” 

The fourth card, covering the full line of Adyo 
goods, reads as follows: 

Maybe You’ve Wondered 
What A-D-V-O Means? 
It Means: 

Full Weight in Foods, Full Count, 

Honest Labeling, Highest Quality. 

Everything from Coffee and Spices to Bottled 

and Canned Goods is to be had under the ADVO 
label—At Your Grocer’s. 

ADVO means: ADVertise Omaha. 
McCord-Brady Co., Omaha. 


Ripe Tomatoes 


The Year ’Round 


“a “Typical 
of 
ADVO 
Quality” 











All kinds of 
FOODS 





McCORD-BRADY CO. 


country there is no doubt that they, too, would be 
able to report a big increase in business. 

The McCord-Brady Company’s advertising cards are 
11 by 21 inches in size. The card used to advertise 
tomatoes shows a can of “Advo” extra tomatoes at 
the side and in the center a plate heaped with red, 
ripe, firm fruit, of which they say: “Typical of Advo 
Quality.” The balance of this sign reads, in large, 
black type at the top: “Red, Ripe Tomatoes the Year 
Round.” Underneath the plate appears the follow- 
ing : 

If you wish the very VERY BEST 
foods — insist on ADVO BRAND. 
At your grocer’s. 


Another card shows an open can of “Advo”’ extra 
beets, and in the center is a plate filled with beautiful 
specimens of this popular vegetable. Above the plate 
appears the words in bold type, “Advo Beets All for 
Quality.” Below, the card says: 








——— 


If you wish the very, VERY BEST 
Foods—Insist on ADVO BRAND. 


At Your Grocers. 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARES. 


The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Com- 


pany, Fort Wayne, Ind.: 

Serial No. 39,417. Words ‘‘ Pyramid Brand’’ and represen- 
tation of a pyramid. Owner, Kimball Bros. Co., Bath, Me. 
Used on cream-cheese, corn-starch, dried and evaporated fruits, 
prunes, citron, dates, raisins, canned fruits and vegetables, 
blended coffee, tea, wheat flour, flavoring extracts, gelatin, 
spices, mustard, horse radish, canned salmon, canned shrimps, 
canned lobsters, sweet oil, molasses, popcorn, cucumber 
pickles, and yeast. 

Serial No. 40,223. 
State Asparagus Co., San Francisco, Cal. 
asparagus. 

Serial No. 44,254. 
Humphreys & Co., Bloomington, III. 


Words ‘‘El Rio Brand.’’ Owner, Golden 
Used on canned 


Words ‘‘Wish Bone.’’, Owner, J. F. 
Used on wheat-flour, 
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FOR SCALDER 4x» WASHER 
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3 This Machine is Extensively Used as an 
Apple Washer 

j Pope Tin Plate Co e For Further Particulars Address 

: GENERAL OFFICES: EASTERN OFFICE: SPRAGUE CANNING MACHINERY COMPANY 


PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 5 WABASH AVENUE :: :: CHICAGO, ILLINOIS 
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TOUTE PY UEP PEE ftb i 
THE HAWKINS AUTOMATIC CAPPING MACHINE. 
e o J 

ig You can make your capping the least of your worries by using the 
I) MOST RELIABLE CAPPING MACHINE 
G 
he TESTIMONIAL 
es f Smyrna, Delaware, Dec. 3, 1909. 
n- Sprague Canning Machinery Co., Chicago, IIl. 

Gentlemen:— We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 
n- speed varying from 72 to 96 No. 3 cans per minute. At the higher speed of 96, the machine seemed to do as good 
* and satisfactory work as at the lower speed of 72. In our opinion, you have increased the speed of the Hawkins 
is, Capper at least 50 per cent. At 90 cans per minute it did as good work with the new cams as it did formerly at 
m a speed of 60 cans per minute. 
*, We congratulate you on the splendid success attending the great improvement these new cams are to an 
ie already excellent machine as the Hawkins Capper undoubtedly is. Very truly yours, 
er J. H. HOFFECKER CANNING CO. 
mn 
SPRAGUE CANNING MACHINERY COMPANY 
¥ Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 
tr, —~ 
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mustard, peanut-butter, evaporated milk, canned baked beans, 
spices, maple-syrup, jelly, smoked beef sliced, rice-cornmeal, 
buckwheat, canned oysters, canned salmon steak, canned fruits 
and canned vegetables, dried currants, barley, tapioca, blended 
coffee, tea, rolled oats, graham flour, olive oil, flavoring ex- 
tracts, hominy in packages, canned sauer kraut, canned sausage, 
pearl sago, and mustard sardines. 

Serial No. 45,269. Word ‘‘Wonder.’’ Owner, Fogg & 
Hires Co., Salem, N. J. Used on canned vegetables. 


CANNED MEAT PIES. 

In preparing this really appetizing preserve I pro- 
ceed in the following manner. For one batch I take 
the following materials and proportions: 30 kg. beef; 
10 kg. veal; 10 kg. fat pork; 2% kg. calf or beef liver ; 
15 loaves of stale bread; the skins of six lemons; 
¥, kg. of celery, boiled tender ; 34 kg. chopped onions ; 
8o grams petersillie, finely chopped; 1 kg. flour; 20 
eggs; I kg. salt; 20 grams ground black pepper; /% 
kg. gelatine; 312 kg. fat for the roasting; 10 liters 
water to moisten the mass, and 3% liter Madeira for 
the sauce. 

All veins, tendons and membranes are to be re- 
moved from the beef, etc. The beef is first boiled for 
one-half hour in a mildly salted water, while the pork 
and veal are lightly roasted. The livers are first 
scalded for a short time in boiling water and then de- 
prived of their veins 4nd membranes. The different 
pieces of meat are cut up into cubes. The loaves of 
bread are softened in a little milk. All the materials 
are now mixed, moistened with a little of the water and 
coarsely ground in the chopper. The knives of the 
chopper are set closer and the material, after being 
moistened with the rest of the water, is passed through 
a second time for a fine grinding. After grinding the 
mass is kneaded with a little flour which serves as a 
binder and is then formed into portions. For this pur- 
pose I use a mould of sheet iron and a wooden stamp. 
This operation of forming the portions is important 
because the material should be sufficiently pressed so 
as to make it hold together, otherwise it will crumble 
in the process of roasting. The necessary amount of 
fat is placed in the pans, the portions are introduced 
and roasted brown on both sides. During the process 
of roasting the material is continually basted. Too 
much heat should not be used in this process—other- 
wise the mass cracks and assumes an unattractive ap- 
pearance. After roasting, the pieces are placed in flat 
dishes; the juices which flow out of them are mixed 
with some bouillon, Madeira, and Spices to form a 
clear, not too sharp sauce. This sauce is poured over 
the roasted pieces and allowed to remain in contact 
with them for a while in order that they may become 
moist again. This moistening should be done in this 
manner and not after they have been placed in the 
can, as otherwise they absorb too much of the liquid; 
and when the can is opened the consumer finds them 
apparently toodry. After they have absorbed sufficient 
moisture, the excess of the sauce is poured into a ket- 
tle, the gelatine, previously completely dissolved in 
water, is added, together with some extract of tomato, 
and the whole is seasoned to taste and boiled a little. 
The liquid is then poured through a hairsieve, after 
which it is used to fill up the cans completely. The 
cans are then closed and sterilized for about 30 minutes 
at 170 degrees. I put on the market two sizes; the 
large size contains 300 grams, the smaller about 180 
grams. 

(Translated from Konservern-Zeitung, Braunschweig, by Pure 
Products.) 


AFRICAN TIN PRODUCTION—NEW MINING IND; 
TRY IN THE TRANSVAAL REGION. 

In answer to an inquiry requesting information q 
the tin production in the Transvaal and neighbor; 
South African territory, and the prospects for futy, 
output in that country, Consul Edwin N. Gunsaulys, ¢ 
Johannesburg, submits the following report: 

“Much has been said and written concerning th 
amazing wealth of the Transvaal and some of the adja B 
cent territory in gold and diamond production, an 
owing to the overshadowing greatness and impor. 
ance of this district as a producer of these precioy 
metals and the colossal mining operations in conne. 
tion therewith, comparatively little has been done if 
the way of developing and exploiting the other mip 
eral deposits known to exist and to which attention hy 
only recently been turned in a really serious way. 

“This hitherto scant recognition paid to the bay 
metals which abound here and which in years to com> 
may be productive of a wealth and prove an asset yf 
the country second only to the wonderful Witwater. 
rand, with its prodigious gold yield, is attributable yf 
that indifference to less attractive mining operation — 
which the desire for quicker and greater profit throug) 
the medium of gold mines is apt to engender, as anf 
sult of which the mineral resources of less appealing 
type, though in many cases of undoubted richness, hay 
been slow of development. 

No Smelting—Deposits in Red Granite. 

“Tt is only within the last five years that South 
Africa has laid any claim to being a producer of tin 
and up to the present time no ore has been smelted 
the cassiterite in all cases being shipped to Englani§ 
Just now the most important producing area is in tha 
portion of the Transvaal known as the “Waterber 
district.”” This lies to the north of Pretoria, and in 
that portion of the district where the tin is found th 
geological conditions are similar to that very extensive 
Bushvelt area immediately north of Pretoria. Ina 
this Bushvelt area the dominant rocks are red granite 
and felsites, the former being chiefly where the cass 
terite deposits are found. Years ago this red granit 
belt was thought to be a westerly extension of the oli 
granite found over a large portion of Swaziland, th 
northeastern and northern portion of the Transvadjy 
and extensive areas in Rhodesia. It has since been a 
certained that the red granite and felsites of the Bush} 
velt are of a much later age than the old granites ¢ 
South Africa, which correspond with little variation tf 
the tin-bearing granites in other parts of the world. 

“Some four or five years ago cassiterite was foul 
in the central parts of the red granite area northeast ti 
Pretoria. After a considerable expenditure of mone 
work was abandoned, very little tin having been prc 
duced. A year or two later tin was again discoverel 
near the northern margin of this red granite belt, ani 
the ore bodies in many cases have proved extreme 
rich. In all of these fields the tin-producing rocks at 
more or less in the red granite areas. 

Mining and Shipping Companies. 

“Tn one case only (the Transvaal Bischoff, Limited 
has any large area of alluvial tin been reported, near! 
the whole of the cassiterite production thus far com 
ing from a few mines in the northern area, of whid 
the Zaaiplaats is the chief. 

“Following is a statement giving the names of th 
producing companies of the Transvaal in the order i 
quantity of output, and the monthly aggregate outpi! 
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THE ART OF 





Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering te the canning trade this work we do so in the 
belief that it is a complete and comprehensive 
text book on the art of canning. 


PRICE $6.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 
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THE. SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Sprague Canning Machinery Company, 








Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sole Owners and Manufacturers, Chicago, Illinois. 
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from July, 1908. No ore being treated in this country, 
the quantities given as shipped, as appears in the fol- 
lowing statement, represent the production. Six mines 
produced tin in September, 1909, as follows: 

“Zaaiplaats Tin Mining Company, Limited; Trans- 
vaal Consolidated Land and Exploration Company, 
Limited; South African Tin Mines, Limited; Weynek 
Tin Company, Limited; and the Waterberg Tin, Lim- 
ited, all in the District Waterberg, and Rooiberg Min- 
erals Development Company, Limited, in the District 

Rustenberg. They are named according to the quan- 
tity shipped in the quarter ended September, 1909, ex- 
cept the Rooiberg concern, which was third. Ore and 
concentrate shipments in tons were, in 1908: July, 
132: August, 140; September, 125; October, 119; No- 
vember, 114; December, 85. In 1909: January, 80; 
February, 140; March, 217; April, 257; May, 266; 
June, 232; July, 167; August, 206; September, 260. 
The shipments assayed from 28 to 8o per cent tin, most 
of them averaging about 70 per cent. Out of the 
shipments in September last, the lowest assay was 
per cent, and the highest 72.75 per cent. 
Production in Swaziland. 

“The conditions in Swaziland are entirely different 
from those in the Transvaal. Tin has been known to 
exist in this territory for eighteen years, but it is only 
within the last three or four years that cassiterite has 
been produced in any quantity, and today the produc- 
tion is confined to one company. The tin belt, as 
known at present, extends from the Nusuti River in the 
south to near the Komati River in the north, extend- 
ing roughly along the eastern side of the Transvaal 
border, but the eastern limits of the belt are not yet de- 
termined. Most of the tin is found on the Mbabane 
River and its tributaries and on the higher ground 
between these waters. The tin-bearing formations are 
comparable in their geology to those in Cornwall and 
the Straits Settlements, in New South Wales, Queens- 
land, and other tin-producing countries, and consist of 
the older granites and their intrusions and displace- 
ments of the older sedimentaries. 

“Several companies have been formed and are now 
engaged in developing work, so that in the near future 
it is probable there will be additional producers in the 
Swaziland field. In many of the rivers and quick flats 
there are large bodies of alluvial ground carrying rich 
values in tin, and some of the companies are now in- 
stalling hydraulic appliances, so that the output will 
soon be materially increased. 

“The last returns of the Swaziland Company show 
the vear’s output, ending June 30, 1909, to have been 
493,201 tons, this beine an average monthly production 
of 41,105 tons. The conditions for economic working 
in Swaziland are said to be especially favorable, water 
for power and ordinary purposes being abundant and 
native labor plentiful and cheap. Competent judges 
are of the opinion that Swaziland will become a perma- 
nent tin producer. 

“In Rhodesia no important tin discovery has yet 
been announced. The geological formation, however, 
is favorable to mineral deposits of this class. It is re- 
ported, though unconfirmed, that tin has recently been 
found in the Rusipi district. This is on the railway line 
between Salisbury and Umtali and near the Portu- 
guese border. 

“From the foregoing it will be seen that tin produc- 
tion in the Transvaal and Swaziland gives every prom- 
ise of permanency, and the output will undoubtedly 
show large increases within the next few years.” 


MEXICO—TRADE IN AMERICAN DRIED FRUIT Cay 
BE LARGELY INCREASED. 

Vice-Consul-General C. Piquette Mitchel, of Mexico 
City, reports as follows concerning the opportunity 
for enlarging the sales of American dried fruit jp 
Mexico if more attention is paid to the requirements 
of the market: 

“One line of exports from the United States into 
Mexico which might be made much more extensiye 
and more profitable is that of dried fruits. Even now 
a considerable quantity of these goods is brought in, 
having an advantage over the canned fruits and those 
in glass jars, on both of which the duty is very heayy 
because of their packing. The dried fruits, coming 
in bulk or in boxes, bear a much lower rate of duty 
and the freight rate on them is also lower. American 
grocery stores in Mexico City carry stocks of these 
dried fruits, and their consumption could be largely 
increased throughout the republic by a suitable cam- 
paign and attention on the part of shippers to the 
proper preparation in packing. 

“The prices of dried fruit in Mexico are as follows, 
per 25-pound boxes, in American currency: Apri- 
cots, standard, $4.50; fancy, $4.75; peaches, standard, 
$3.50; fancy, $3.75; pears, $4.25; fancy, $4.50; 
prunes, go-100, $1.87; 80-90, $2.25; 40-50, $3.50; 
20-30, $4.75. 

HOW TO INCREASE THE AMERICAN FRUIT TRADE. 

“This trade, as well as others, shows one of the 
reasons why American goods are not as popular as 
they should be, namely, the ignorance or indifference 
of the shippers as to the conditions of the Mexican 
market. For instance, French houses ship, in large 


quantities, prunes no better than, and perhaps inferior 
to, the American prunes shipped mainly from Cali- 


fornia, but the American product is sent packed in 
ordinary boxes, not very inviting to the eye, whereas 
the French article comes in fancy boxes, decorated, 
and often with glass insets in the covers, showy and 
attractive, and they are bought largely for birthday 
and other holiday gifts, bringing a much higher price 
than the American goods. 

“Olives, too, might be worked up into a really large 
item of import from the United States if California 
producers would but heed the suggestions of those 
knowing the market. The small Manzanilla olive is 
the kind most extensively used in Mexico, the queen 
olive being used principally by the American and 
English colonies. Ripe olives are little used or known 
except by Americans. The green California olives, 
if packed in a convenient and attractive manner, might 
soon equal or even exceed the sale of Spanish olives. 

“Raisins would prove an extremely rich source of 
revenue to the growers if these could be brought to 
take into account the approved styles of packing for 
the Mexican market instead of those used at present. 
There is always a good and well-priced sale for rai- 
sins here, which could be increased many fold with 
due attention to the market requirements.” 


CALIFORNIA CANNERS OWN FEW TOMATOES. 


The California tomato situation remains firm, with 
very small stocks in first hands, where there are any at 
all. The Eastern tomato market is reported as show- 
ing some signs of improvement. The operators need- 
ing to liquidate at any old price have been taken care 
of for the time being it would seem.—California Fruit 
Grower. ; 
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i. 
“AMERICAN” 


American thought,—American machinery,—American 
labor,— have established and here produce 
and distribute the 


STANDARDS OF TIN PLATE 




















































































Fe a ANERICAN —=—A—= CHARCOAL Ne 
| AMERICAN BEST COKE ‘Ase “AMERICAN — tee — AA = CHARCOAL. ag) 
AMERICAN EXTRA CLEAR LO =|MERICAR—_—-AAA— CHARCOAL. Log 
: SAMERICAN———AAAA———CHARCOAL | 74 
SANE —— con a =AMERICAN— -AAAAA_—~CHARCOAL Tgp 
-TAGGERS ee coKE |” PREMER CHARCOAL | 
American Coke American AA Charcoal 
American Best Coke American AAA Charcoal 
American Kanner’s Special American AAAA Charcoal 
American A Charcoal American AAAAA Charcoal 


Classified according to the amount of Coating. 
Note:—AMERICAN COKE is an everyday plate, 


made ‘better today than ever before in this country or 
abroad. Instead of ‘‘substitutes’’ or plates ‘‘ equal 
to,’’ specify the standard brands —‘‘ AMERICAN.” 


American Sheet ana fin Plate Company 


General Offices: Frick Building, Pittsburgh. Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 








Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§_A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE GANNER’’, 5 WABASH AVE. GHIGAGO 























These Books FREE. 


“ SCIENCE AND EXPERIMENT AS APPLIED 
TO CANNING” 
“THE CANNING OF PEAS ”—(Pamphlet) 
Copies of these can be obtained free of charge as 
long as editions last, by addressing 


Sprague Canning Machinery Co., * GabsstAysree 























GOOD BOOKS For 


Canner’s Library 


Canning and Preserving, with Bacteriological Tech- 
nique, by E. W. Duckwall, M. S.; 500 pages; $5.00. 
Postage, 29 cents. 

Silos, mastings and Silage. By Manly Miles, M. D., 
y, .. M. 8 llustrated. 100 pages. 5x7 in. Cloth, 

cts. 


Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cents. 
The Book of Ce, By Herbert Myrick, assisted by 
. D. Shamel, EB. A. Burnett, A. W. Fulton, B. W. Snow, 
and other specialists. Upwards of 500 
pages, 5x7 in. Cloth. 
eld Notes on apele Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. pages, 5x7 in. Cloth. 5 
Peach Culture. x J. —— Fulton. 
204 pages, 5x7 in. loth. -00. 
Insects and Insecticides. | = Clarence M. Weed. Illus- 
trated. 334 pages, 5x7 in. Cloth. -50. 
Strawberry Culturist. By A. S. Fuller. Illustrated. 
5x7 in. Cloth. 25 cts. 
Plums and Plum Culture. By Prof. F. ws Waugh. 
Hiustrated. 391 pages, 5x7 in. Cloth. $a.08 
um. Weed” Crops—Why, hen and How. Clarence 
Illustrated. 5x7 in.. 150 ah, Cloth. 50 


Order through the CANNER, 5 Wabash Ave., 
Chicago. CASH WITH ORDER. 








Illustrated. 
-50. 


cts. 
Illustrated. 





For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue Chicago 





Please send us THE CANNER AND DRIED 
‘FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 






































Headquarters Selected for Convention 


———— 8 the 


NATIONAL CANNERS ASSOCIATION 
FEBRUARY 7 to 11, 1910 
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[HOTEL RUDOLF 


Directly on the Beach and famous Board Walk, 
Open all the year, American and European Plan, 
400 Rooms, single and en suite. Newly fur- 
nished. All Baths supplied with hot and cold, 
sea and fresh water. Service and Cuisine, 
strictly high Class. 

Reservations are now being made for accom- 
modations and Space for Exhibits. 

Special rates to delegates and their friends 
attending this Convention. 


























A. S. RUKEYSER, Sec’y 
JOEL HiLLMAN, Pres. | 


Harvey’s Restaurant, Washington, D. C., under same management 

















Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we arejnow 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place! 0 


Plenty of it. 








@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 








WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 

















